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ra You'd never dream that fe 
Our spare bedroom tk wine y snpalppeen ; 
pact, livable apartment. And 


notice the color scheme. What 
a becoming setting for a silver- 
haired lady! Especially the 
lovely Armstrong Floor. In the 


wD 


is now an apartment. 


=: Ww 


t 


aw, main room it’s platinum gray 
™ a jaspé linoleum cut in blocks 


and laid in a herringbone de- 
sign. In the bathroom and 
kitchenette it’s gray Marbelle, 
Style 018, with insets of tur- 
quoise, For a complete list of 


Mother Dear. 


Tom and 1 know how 


Linoleum in a soft gray 
jaspé laid in a lovely her- 
ringbone effect. It flatters 


the whole room. 


you ve felt about coming to 


Tom c& & 


live with us. But. darling, furnishings and a sketch of the 


So now, Mother. iu hen room plan free, just write us. 





there isn’t a thing for you 


to worry about now. you come to stay with us, 





Remember the old guest you Il havea home all your the room above how a few simple but a floor of Armstrong’s Linoleum. Mirror 
room? Well, we've made it own. You can live as you out-of-the-ordinary touches add a world smooth, easy to clean, yet so comfort- 
a smartness : livability. Framing the able underfoot, an Armstrong Floor 
over into the cutest little apartment— please—have people in for tea or meals of mbar ind ; — ;™ 
249 : ' | . iF . a: family pictures alike and hanging them helps make any room a joy to live in. 
and it’s all for you! Honestly, Mother, without disturbing us in the least—and a eeien aan ) ) 
: ef P ; F gallery-fashion, for example. Adding a . 7 
ithaseverything—hitchenette, bath, and yet you ll be close to us and the children. d 
: ; > s , ; shaped, upholstered head and sideboare - 
a tiny powder room that’s a perfect gem! We can hardly wait to have you in then beak 05 eesindite the todbreous For you—"Ideas for Old Rooms and 
’ ’ : 1 - . ’ aa! ; . New” Hazel Dell Brown’s own book. It’s 
I'm sure you'll love it, and it’s all move in. Make it soon, won't you? — ; sos stery Tis 
E _ dees : . - look. Using the flowered uphol tery filled with practical decorating suggestions for 
done un your far orite colors hyac¢ inth All our love. fabric to cover the chest, the bedside your home—suggestions taken from the ro 
blue, silver eTay, and turquoise. To £0 Jane table and for cood measure even the sonal scrapbook of this famous decorator. 
. ¢ . Illustrated in full color. Just enclose 1V¢ 
kK ith ul, I yund the most heavenly yanels of the vowder room doors. 2 
‘ I | (outside U. S. A. 40¢). Address Armstrong 


Smart girl, Jane. And any family with a healt ail 





flowered faille for the draperies and up- A “ee > course, for the crowning — Cork Company, Floor Division, 4411 Elm 
hoistery. And you know that old chest of semana ve CM ee Foes a8 mann It ° touch of color—and utility youll want Street, Lancaster, Pa. ~~ Produc 
, SO easy to fix up an apartment right in 





drawers you gave us when we were first ‘ 
: your own home—for relatives or for 





married? We covered it with the same 7 a? 
arre . rent. A bit of imagination, an eye for 


material, and it looks marvelous. color, an Armstrong Floor—and you ARMSTRONG’S LINOLEUM FLOORS 
Foon 


And wait till you see the floor. That's have a home as complete and comfort- , " 
something very special, too. Armstrong’ s able as anyone could ask for! Notice in for every room \ ) in the house 
NA 


MADE BY THE MAKER OF ARMSTRONG'S QUAKER RUGS, ARMSTRONG'S LINOWALL, AND ARMSTRONG'S ASPHALT TILE onren 
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Help your Dentist 


H*: IN THE thick of things, too. For 
thousands of his fellow-dentists have 
gone to war. And here on the home front, 
he is putting in longer, busier hours —tak- 
ing care of more. patients—to help keep 
America fit. 

You can have a share in the great service 
he is rendering. Yes, you can help him save 
precious time in devoting his skill and den- 
tal knowledge to the job. Just follow these 
few simple rules for dental care: 


1. Make appointments well in advance. 
2. Keep your appointments. 

3. If you must break an appointment —do 
it promptly. 

4. See your dentist regularly — don’t wait 
until prolonged treatment is necessary. 


5. Between visits—give your teeth and 
& y 
gums proper care at home. 
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...and help your Smile! 


Never ignore “Pink Tooth Brush.” Let 
Ipana and Massage help keep your 
gums firmer, your smile brighter. 


H yrcin and every day, proper home care of 
your teeth and gums is most important. So 
be extra careful in choosing your dentifrice. And 
consider Ipana — the modern tooth paste de- 
signed not only to clean teeth thoroughly but, 
with massage, to help the health of the gums. 

It’s a good thing to remember that gums as 
well as teeth need regular care. The beauty of 
your smile—the bright gleam of your. teeth— 
depend so much on firm, healthy gums. 

If your tooth brush ever “shows pink,” see your 


dentist right away! He may say your gums have 
become tender — denied sufficient exercise by 
today’s soft foods. And, like so many dentists, he 
may suggest “the helpful stimulation of Ipana 
and massage.” 


For massage with Ipana speeds up circulation 
within the gum tissues—helping gums to be- 
come stronger, firmer, healthier. So, each time 
you brush your teeth, remember to massage a 
little extra Ipana onto your gums. 


Start today to help your dentist help your 
smile. At home, give your teeth and gums the 
modern care of Ipana and massage. Help your- 
self —between dental visits—toward firmer 
gums, brighter teeth, a lovelier smile. 
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FLIES THE WORLD’S MOST MOTORIZED PLANE 





Wings that embrace the 
world form an emblem 
that fittingly symbolizes 
the global missions for 
which the new 20th Air 
Force was created 


THE MORE BONDS 
you BUY 

THE MORE PLANES 
THEY FLY 








A tiny Titen. One of the small- 
es motors of its capocity ever 
developed for high efficiency 
ed continvevs . 





From the moment its four giant engines 
start their thunder, until its tricycle land- 
ing gear again touches ground, scores of 
tiny electric motors, of many types, help 
guide and make the Superfortress all 
that its name implies. 

Electric Motors, many more precisely 
built than the finest watch, aid the pilot 
in setting his course . .. and holding it. 
They activate the instruments that fill 
the flight engineer’s panel. They make 
it possible to bomb with pin-point accu- 
racy .. . and record the results. They 
help the gunners wipe out enemy planes. 
Even the radio operator depends on 
motors to get messages through. 

Delco Appliance, which has already 
delivered several million precision-built 
war motors, is proud to be supplying 
most of the electric motors that help the 
B-29’s fly the world. 


There's a Great Day Coming! 
“Victory Is Our Business” until peace comes. 
With that “great day” we shall return to 
building home and farm appliances that will 
be still finer because of our ever-increasing 
knowledge and experience. 


DELCO & 
APPLIANCE 


ROCHESTER, N. Y. 


DIVISION of GENERAL MOTORS 


PEACETIME PRODUCTS: DELCO AUTOMATIC HEAT (OIL-GAS-COAL) 
DELCO LIGHT AND POWER PLANTS, DELCOLIGHT BATTERIES, 
DELCO WATER SYSTEMS, AND DELCO APPLIANCE MOTORS. 
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A FEW OF MANY DELCO APPLIANCE MOTORS USED 
IN WAR AND WITH PEACETIME APPLICATIONS 








Better Homes & Gardens 


E. T. Meredith, Founder, !876-1928 
VOLUME 23 NOVEMBER, 1944 NUMBER 3 
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Home Management 
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For All the Family 
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Cover photograph was taken in the New York City home of Mrs. 
Pamela C. Colgate, decorator, by Anton Bruehl. A clever idea we can 
all copy is the deep, rich blue used to line the bookshelves in Mrs. 
Colgate’s home. The blue, taken trom the background in the chair 
covering, is repeated in the room draperies. 
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How Can Even Pam North Unravel the Tan- 
gled Threads of a DOUBLE-MURDER Like 
This—in which a Fifth Avenue Dress Label 
and a Baked Apple Are the ONLY Clues? 


EATH struck twice that gray Sunday after- 
D noon. In a mansion on Gramercy Park, New 
York, a wealthy heiress was killed by a crush- 
ing blow from a heavy iron poker. In a Madison 
Square cafeteria a dozen blocks away, a dowdy 
little file clerk had her throat cut. To the police, 
they were two perfectly simple open-and-shut cases 
—totally unconnected "Sealowe over” murders. 


Unconnected, eh? and perfectly simple? Never 
underestimate the power of a woman—particularly 
if she happens to be Pam North! In her dizzy but 
wonderful way she can break any case wide open— 
with a host of embarrassing questions! For in- 
stance: why was that “poor” little file clerk wearing a 
dress from one of the most expensive of any of the 
Fifth Avenue shops? Why did the records of the 
Clinton Cleaning Company show that the dress had 
originally belonged to the murdered HEIRESS? 


And what about that baked apple? The police 
post-mortem had disclosed that the girl in the cafe- 
teria had eaten a baked apple just before she was 
murdered. Yet her accused fiance swore that she 
had NOT eaten a baked apple—and his bitterest 


enemy had confirmed his story! 


And as for the OTHER lover suspected of the 
murder of the heiress—if he is guilty, why is he 
being protected by the word-of-honor alibi of the 
famous radio commentator, Dan Beck? Still, if he 
isn’t guilty, why did he assault a policeman and run 
away? Aund—if the same man committed BOTH 
murders—what fantastic motive could make any- 
one but a madman want to kill a million-dollar 
glamour girl and an insignificant little clerk? 


Who Is Chasing Whom? 


Even the daft-but-dangerous intuitions of Pam 
North find it tough going when they run smack up 
against riddles like these. But leave it to Pam! In 
practically no time at all she has the real murderer 
right where she wants him—except that he has 
HIS hands on HER throat! 


Once you dip into the first few sizzling pages of 


_This Bran 
=~ BAFFLING MURDER MYSTERY! 


~ A Fifth Avenue Dress Label 


Killing 


By Frances and Richard Lockridge 





this newest Mr. and Mrs. North merry-go-round, 
even a murder in your own back yard couldn’t 
make you put it down until you’re finished! That’s 
because this story is so different from the run-of- 
the-mill crime thrillers. 


You get all the excitement, mystification, and 
suspense that you find in a really bang-up detective 
novel. And also (as thousands of “North” mystery- 
book fans, and the weekly radio audience of over 
2,000,000 listeners, can tell you) you meet in Pam 
and Jerry North and their friends as witty, like- 
able, and entertaining a crowd as any you'll ever 
encounter in real life—in fact, much more so! 

Killing the Goose is brand new, just published— 
and it is already a top seller RIGHT NOW at $2.00. 
But we want to give you a copy of it, FREE, to 
show you the kind of top-notch mysteries you can 
get every month from the Detective Book Club. And 
you get THREE for the usual price of only ONE! 

Each month this Club offers to its members an 
attractive triple volume containing THREE 
modern detective books—for the usual price of 
only ONE! And EACH of the three is a complete, 
full-length novel. 


How This Club Brings You 
The Best Mysteries 
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You Enjoy These Four Advantages 


(1) Every month you are offered the cream of 
the finest modern detective books—by the best 
authors. (2) You save two-thirds the usual cost. 
(3) Your books are delivered right to your door. 
Each book is fresh, clean, unopened. [t will be 
right at your elbow whenever you are in the mood, 
to read as leisurely as you please. (4) You will re- 
ceive volumes so well printed, so attractively 
bound, that month by month they will grow into a 
handsome library of masterpieces of modern de- 
tective fiction. 


Mail Coupon Now For Your Free Book 


By accepting this FREE copy of Killing the Goose now as 
a Charter Membership Gift from the Club, you will not be 
obligated to take every month's selection during the next 12 
months. You may take as few as four during that time. You 
may cancel your membership whenever you wish. A descrip- 
tion of the next month’s selections will be sent you with each 
month’s book, and you may reject in advance any volume you 
do not want. 

You need send no money with the Reservation Coupon. 
ASSURE yourself of the privilege now being offered to Char- 
ter Members. To get this spine-chilling mystery hit, Killing 
the Goose, absolutely free, AND the current triple selection, 
address the coupon at once to: 


DETECTIVE BOOK CLUB 
ONE PARK AVENUE, NEW YORK 16, N. Y. 








Do you realize that about 300 new de- 
tective books are published every year? You 
can’t read them all. It’s hard to find the 





SEND NO MONEY 








best. But if a mystery is by an author like 
Agatha Christie, Erle Stanley Gardner, 


DETECTIVE BOOK CLUB UE 
One Park Avenue, New York 16, N. Y. 


Rex Stout, Dorothy B. Hughes, William 
Irish, Frances Crane, or Anthony Abbot, 
it’s sure to be good! All of these and many 
other famous writers have had their books 
selected by the Detective Book Club. 

The selections of the Club are ALL books 
that sell everywhere for $2.00 each. Yet, as 
a member of the Club, you 
get three of them (a $6.00 
value) for only $1.89! You do - & 4 
not have to take a volume a Pe, Sa 

DETECTIVE 
BOOK CLUB 







month—you may accept as 
few as four during the whole 
year and still save two-thirds 
the usual price on those you 
purchase. H 
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Please enroll me as a member and send me FREE Killing the 
Goose, by Frances and Richard Lockridge. Also send me the cur- 
rent triple volume, containing three complete detective books. 

This does not obligate me to take every monthly triple volume 
during the next 12 months. I may take as few as four during this 
period if I so wish. 

It is also understood that I will receive an advance description of 
all forthcoming selections and that I may reject in advance any vol- 
ume that I do not wish to own. I need send no money now, but for 
each volume [ accept I willsend you only $1.89, plus a few cents post- 
age, as complete payment, within one week after I receive my book. 


Mr. 
Mrs. 
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"WED RATHER 


SAY VE. —— 


We don't like to tell people that 
they'll have to wait to geta home 
telephone. We'd much rather 
say “yes” to requests for service. 
That's. the way it always used 
to be. 

But the needs of war still have 


first claim on available telephone 


BELL TELEPHONE SYSTEM 





equipment and on telephone man- 
ufacturing facilities and man- 
power. Delays in filling civilian 
orders just can't be helped. 

All of us telephone people sin- 
cerely appreciate your patience 
and understanding in this war 


emergency. 














—_ me ge Bae feet” 2 


tl 
st 
BETTER 


qan- 
lani- 


lian 


sin- 


ance 


war 





ACROSS THE EDITOR’S DESK 





BETTER HOMES & GARDENS, NOVEMBER, 1944 


Thankséiving Without 
NmUsness 


i year, in November, we Americans traditionally 
pause for a moment to thank God for His bounties. We think 
then of fat cattle, their warm breaths white in the frosty air; 
of shocks of corn, with snow in the crannies; of pumpkins— 
bright ovals of color on the hard ground. 

We think of these things and thank God for them because 
America is rooted thru its pioneer tradition to the soil, and 
because God somehow seems closer and more understanding 
when viewed in the light of His works. It is for this reason, as 
much as for beauty, that we surround our homes with plants 
and flowers. We know that Creation is acting thru them, just 
as it is acting in the cradle within the house. 

So Thanksgiving is a good thing, and its tradition a blessing. 


BUT LIKE every good thing, Thanksgiving may be 
abused. Sometimes we make comparisons: we see men 
hungry, and for that reason thank God that we are fed; we 
see them oppressed, and because of that oppression we are 
grateful for our freedom; sometimes, seeing the bitterness of 
those who are immediately beset by enemies, we savor our 
freedom from malice toward others. In short, we are likely to 
stand in the synagogue, thanking God that we are not as 
other men are. 

A long time ago, that attitude was denounced with a scorn 
that is still as fresh and powerful as it was the day it was spoken. 

It is certain that we are not better than others; we have 
only, possibly, different and lesser temptations. That, surely, 
is no credit to us. So, tho we should be grateful for material 
blessings, we should mould our gratitude so that no man on 
earth can curl his lip at our smugness. 


WE SHOULD search, too, to see if there is an American 
blessing that we can rejoice in without possibility of reproach 
for envy or self-righteousness. Perhaps there is such a good; 
perhaps most of us share in it. Perhaps it has taken a war to 
enable us to recognize it. 

A few years ago, many thoughtful people worried about 
our children and young people. These youngsters, they said, 
had no sense of responsibility or obligation. Life was to them 
just a feast, prepared by others, with no obligation on the 
guests even to wash the dishes. When these children discover 
that life is a struggle, said these doubters, they will whine and 
call for their lost mothers. They just haven’t any backbone. 

How silly it all sounds now! What depths of manhood and 
womanhood lay unrevealed in these adolescents! How quick- 
ly childish selfishness and thoughtlessness vanished in battle 
or in sacrifice! How proud we are now of these young people! 

Victor Hugo once characterized a young girl as ‘“‘vener- 
able.”’ Perhaps, like him, we have discovered in our own 
youth something worthy of that deep respect that can be 
called ‘‘veneration.” 


IN OUR HOMES today a new generation of children is 
growing. Sometimes we wonder about them. At times they 
seem so slow to develop; devoid of moral fiber. 

Let’s not be deceived or doubtful. The American home is 
sound; its children will be to us a source of confidence and of 
pride. And for that we may fearlessly 
thank God. It is the greatest and the Ed Fd 
surest of our blessings. ‘ 














“My husband says | sure am ‘Cheerful,’ 
since washin’ with Super Suds’ 


extra 









Mrs. Cheerful Portley says, 
“I'm all smiles about this new 
soap with MORE SUDS, LONGER- 
LASTIN’ SUDS. Dirt gives in with 
less rubbin’. Easier on me —and 
my disposition!” 









“Usin’ new 
Super Suds, my 
sheets come out 
the whitest white you 
can imagine. Nothin’ 
strong added to 
Super Suds 
either!” 





















“I never 
thought I'd see 
the day when that 
stuck-in-dirt on 
Johnny’s sailor suit 
would come out 
easy as pie!” 









“THE MILK-BOTTLE SUDS TEST showed me 
how to get EXTRA SUDS.” Shake up a teaspoon 
of your old wash-day soap and a glass of water 
(even cool or hard) in a milk-bottle. Do the 
same with Super Suds in another bottle. See if 
you don’t get more suds from Super Suds. 










Ba TUNE IN “BLONDIE” 
SUNDAY NIGHTS — See news- 


Vital war materials are used in making soap paper for time and station. 




















HOW | RETIRED ON A 


LIFE INCOME OF 
$150 A MONTH 


To men and women who 
want to retire at 60 


“ WENTY years ago I made a 
discovery that changed my 
life. I believe it will interest you. 
“At that time, I was worried 
about myself and my future. I 
seemed to be living in a circle. I 
used to dream of being able to re- 
lax and enjoy life, without money 
worries. I longed for security. Yet 
it seemed hopeless. 
“But that was 20 years ago. Now 
I have retired on a life income. I 
have no business worries—my se- 
curity is guaranteed. Each month 
the postman hands me a check for 
$150 and I know that I will receive 
another $150 every month as long 
as I live. 


Here’s What Happened 


“When I was 40, I discovered the 
Phoenix Mutual Retirement In- 
come Plan. 


“The minute I read about this 
Plan I realized it was just what I 
needed. It showed me how to get 
an income for life beginning in 20 
years. It showed me how to get im- 
mediate protection for my family 
in case I did not live until then. It 
even included a disability income 
for me if, before age 55, total dis- 
ability stopped my earning power 
for six months or more. 

“Today, at 60, I have the things 
I want—lifelong security and free- 
dom to do as I please. I can be sure 
of comfort and happiness in the 
years ahead.” 

This story is typical. Wouldn’t 
you like to make sure of your own 
future—to find out for yourself how 
the Phoenix Mutual Plan works? 
You can, by sending for the free 
booklet offered below. 


What’s more, you know that your 
money is safe. Behind 












PLAN FOR 
WOMEN 


PHOENIX MUTUAL 


be 


GdtAsusHdO sere 


PHOENIX MUTUAL 


Retirement Income Plan 
GUARANTEES YOUR FUTURE 







every Phoenix Mutual Retirement 
Income Plan are the substantial in- 
vestments which the company has 
made throughout America, includ- 
ing Government Bonds and many 
other investments which directly 
help our country’s war effort. 


Send for Free Booklet 


Send the coupon and you will re- 
ceive, by mail and without charge, 
a booklet which tells how men or 
women who qualify for Phoenix 
Mutual Plans can get a life income 
of $10 to $200 a month or more, 
starting at age 55, 60, 65, or 70. 
Don’t put it off. Send the coupon 

for your copy now. 
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PLAN 
FOR MEN 











Lire INSURANCE Co. 
610 Elm St., Hartford, Conn. 

Please mail me, without cost or obli- 
gation, your illustrated booklet describ- 
ing Retirement Income Plans for women. 


PHOENIX MUTUAL 
LIFE INSURANCE Co, 

610 Elm St., Hartford, Conn. 

Please mail me, without cost or obli- 

gation, your illustrated book showing 

how to get a guaranteed income for life. 
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Date of Birth Date of Birth. 
Business Address Business Address. 
Home Address. 
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LATE TIPS ON 


Wartime Liviné 


Home-Work Dresses 


Variety in Shoes 


Permission has been given the 
manufacturers to make shoes in 
more colors, more styles, and with 
any height heels. New models should 
appear soon. 

By next spring you'll see Blue 
Jacket Blue, Turf Tan, Liberty Red, 
and Kelly Green added to the pres- 
ent line-up of black, white, Army 
Russet, and Town Brown. 

Baby shoes will be sturdier since 
the use of white cattle-hide leather 
is once more permitted for small 
frys’ footgear. 


Maps a la Mede 


Live in your kitchen and see the 
world—by hanging large, clearly 
defined maps on your wall. You can 
bake, iron, and prepare a meal while 
you follow the newscaster on your 
kitchen radio around those tongue- 
twisting foreign fronts. 


Spotty Children 


Children 1 to 15 years can now 
receive new protection against mea- 
sles. When measles pop out, your 
doctor will know when to give a pre- 
ventive or modifying dose of im- 
mune serum globulin. 

The serum is a surplus by-prod- 
uct of Red Cross blood donations. 
It is available thru State Health De- 
partments at no cost to local Health 
Department, hospitals, and physi- 
cians. 


Broom Groom 


The 1944 production of brooms 
won’t sweep the nation clean. Fac- 
tory and barracks floors wear out a 
large percentage of the brooms, 
which are fewer in number this year. 

Reddish-colored brooms you may 
see in stores are made of stained 
broomcorn or palm fibers. Palm 
fibers are less durable, lose their 
shape when wet. 

All brooms should be kept dry, 
should hang up or stand at rest on 
handle end. 


Room for Games 


National Physical Fitness Year, 
officially opened September 1, re- 
minds us that brains need brawn to 
support them. 

Somewhere around most homes 
there’s room for table tennis, for a 
horizontal bar or basketball back- 
board for the young fry. Plan to use 
your neighborhood empty lot this 
winter for a co-operative skatin 
rink and next summer for a ball field. 

The national program is headed 
by The Federal Security Agency, 
and your state has probably organ- 
ized local committees by now. Ap- 
ply to yours, if you’d like to volun- 
teer help. 


Department of Agriculture cloth- 
ing specialists have designed 15 ney 
women’s work garments for house 
garden, or industry, to meet 5 tests 
comfort, safety, timesaving, durabil- 
ity, and attractiveness. The Ad- 
vance Pattern Company has dis- 
tributed these patterns to deale: 
all over the country. The Depart- 
ment of Agriculture will publish the 
designs in a leaflet next February, 
but will not have the patterns. 


Peanuts °n Popeorn 


Movie audiences will crunch less 
popcorn for a while but will have as 
many peanuts as ever. 

Both appeteasers are busy lifting 
military morale, but the demand for 
popcorn now exceeds the supply. A 
history-breaking peanut acreage this 
year promises plenty of peanuts, be 
you civilian, sailor, or soldier. 


Surplus War Goods 


Be alert for the auctioneer’s cry 
if you’re interested in any of the 
tools, tarpaulins, rubber boots, and 
miscellaneous surpluses from mili- 
tary supplies. Cross-country public 
auctions will be one means of gov- 
ernment distribution. 

Dealers will carry other surpluses, 
among them new cotton felt-filled 
mattresses which fit army-sized cots 
and double bunk beds or make good 
pads for play pens, back yard sun- 
bathing, and gym. 


Junior Red Cross 


Between November 1 and 15 is 
the time for your youngsters to join 
the Junior Red Cross thru theirschool. 
The young members make comfort 
and recreational articles for armed 
forces all over the world, and par- 
ticipate in craft training and char- 
acter development programs. 


From Soldier to Civilian 


The transition from war front to 
home front is easier if the returning 
man or woman knows how to secure 
*‘muster out” pay, how to protect 
disability and hospitalization bene- 
fits, whether to change National 
Service life insurance to another 
kind, how to safeguard re-employ- 
ment and educational rights, how 
to handle deferred mortgage pay- 
ments and taxes. 

Details are given in A Hand Book for 
the Veteran of World War II. If your 
local insurance man has no copies, 
send 25 cents to The Research and 
Review Service, Inc., Indianapolis, 
Indiana. 


Che SLE 
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, a will enjoy comfort in your home 





beyond anything you have ever known, 











when it is equipped with the new “Moduflow’ 
Heating Control System — developed by 


Minneapolis-Honeywell . . . “Moduflow’ is 


available now for installation in a limited 


= | number of homes having any type of 
“ | automatic heating plant .... The cost is 
= | surprisingly reasonable. 

: ns sis ie eer ... Send a ‘eu m 

a or.... See your Heating Dealer AT ONCE 









MINNEAPOLIS-HONEYWELL REGULATOR CO. 


2795 Fourth Avenue South, Minneapolis 8, Minn. 
| Please send my free copy of ‘Heating 
and Air Conditioning the Postwar Home”’ 
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On the farm or in the city... in old-fashioned tub or 
new-fangled washer, it’s hard to wear out a Pequot. 
Women have known this for four generations. Other 
Pequot features they’ve learned to love are the quick- 
pick size tabs, and double-tape selvages for extra 
strength and straightness. Our armed forces require 
most of what we make now, but there are still some 
Pequots for civilians... with the same dependable, 
long-wearing quality. Pequot Mills, Salem, Mass. 


BUY MORE WAR BONDS 
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Must We Ration Husbands? 


By Gladys Denny Shultz 

















Iu a little troubled 
about Annette. 

Uptonow, I’vecon- 
sidered her about the 
most fortunate girl I 
know, for she’s bril- 
liant, talented,. and 
slated by her profes- 
sors for outstanding 
success. 

But Annette has just 
turned up with a bee 
in her bonnet—she 
got it at college of all places!—that 
could turn her life upside down. 
She thinks that, for girls in her age 
group, an acute husband shortage 
looms. It’s the male contemporaries 
of these girls who are being taken, 
almost in a body, for the war. Those 
who return won’t be interested in 
“old hags’’ of 22 or more, as Annette 
and her friends will then be, but in 
18- and 20-year-olds. 

Such being the case, Annette 
believes that a girl who plans to 
wear a “‘Mrs.”’ in front of her name 
had better take unto herself a man 
while the taking is good. This is no 
time to be choosy, to wait for the 
man with the sort of tastes, temper- 
ament, background, and aspirations 
you’d like to team up with. This is 
no time even to wait to be sure of 
your feeling for each other. Just get 
a MAN, before it’s too late. 

No use trying to point out to her 
that an unsuitable marriage is the 
one thing that could blight her 
otherwise promising future. In her 
present mood, anything involving 
a marriage license and a clergyman 
is good and suitable. 


Eat, Drink, and Be Married! 
There are many girls like Annette. 
As a young service chap put it re- 
cently, “‘A guy’s lucky to get out of 
the country without making out an 
allotment to some dame.” It’s the 
“eat, drink, and be married”’ atti- 
tude, in the phrase of Mrs. Evelyn 
Millis Duval, director of the Asso- 


ciation for Family Living, Chicago. 


Believe it or not, even 16- and 17- 
year-old boys are being taken as 
husbands today in ever-increasing 
numbers and by older women. 

The few boys left on college cam- 
puses, are becoming either tremen- 
dously conceited or tremendously 
bored by all the attention forced 
upon them. If this sort of thing keeps 
up, we'll have to ration unmarried 
males! 

And what it does to the male ego! 
There'll be no living with one of the 
creatures if you do manage to snaf- 
fle him. Recently a party was ar- 
ranged between girls of a certain 
college and boys in a nearby train- 
ing camp. The girls, arrayed in their 
best, were in the recreation hall 
when the boys arrived, and prepared 
to be charming hostesses. Introduc- 
tions were exchanged, dancing was 
about to start. 

One of the boys said loudly, “I 
don’t like the looks of these girls. 





Let’s go!” And the 
whole group of service 
men trooped out. Can 
you imagine that hap- 
pening two years, a 
year ago? I can’t. And 
it isn’t good. 

Let’s stop, boys and 
girls, and look this sit- 
uation in the face. Of 
course, you want to 
be married some day. 
And don’t think [ 
can’t understand the urge to snatch 
some happiness, to experience love; 
the desire of a boy to have someone 
to come back to, and of a-girl to 
be the someone to whom a service 
man returns. 


Divorce Rate Going Up. Mercy, 
I belong to the generation that fur- 
nished the war brides of World War 
I. I was a war bride myself. A lot of 
those marriages turned out well, too 
But they were mainly between 
couples who had more than a kissing 
acquaintance with each other. 

And I haven’t forgotten how the 
divorce rate surged upward during 
and after World War I because of 
hasty, unsuitable marriages. A\I- 
ready the divorce rate of World 
War II is starting its upward climb. 

What college professors and other 
youth advisers should be hammer- 
ing into young folks is that war 
doesn’t change the institution of 
marriage a single bit. Its success 
still depends upon the character and 
the personalities of the people who 
undertake it. And believe me, worse 
things can happen to a girl than to 
go husbandless all her days. 

If you’re a girl—before you think 
of marrying anyone, ask yourself 
these questions: 

1. Do I know this man well 
enough to be sure he has the 
traits I require in a lifelong com- 
panion? Have I seen him under a 
wide enough range of circum- 
stances to be able to read his 
mind, his heart, and his char- 
acter? 

2. Can I fit happily into the 
background from which he comes, 
and which will be mine if I marry 
him? 

3. Has he the ability and train- 
ing to provide his family a reason- 
ably good living? 

4. Is this the father I want for 
my children? 

5. Do I love him so much that if 
he returns a wreck of his present 
self, I'll count it a privilege to care 
for him and to devote the rest of 
my life to him? 

6. Does he satisfy my yearnings 
for romance so completely that 
no other man will have any inter- 
est for me, while he’s away, or 
ever? 

Don’t marry until you can answer 
an honest yes to all these questions. 
Otherwise, you are possibly letting 
yourself in for lifelong heartache and 
regret. Turn to page 68 
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WORK CENTERS MAKE MINUTES 
COUNT IN THE HOTPOINT 
ELECTRIC KITCHEN 


Refrigeration Center—Horpoint Electric Refriger- 
ator keeps foods fresh—provides fast, thrifty 
freezing and better arrangement of storage space. 


Cooking Center—Hotpoint Electric Range, with 
utensils stored within arm’s length, cooks fast and 
thriftily. Since there’s no combustion dirt, pans 
and walls stay clean. Automatic controls end cause 
of many cooking failures. 


Dishwashing Center—Hotpoint Electric Dish- 
washer-Sink washes and dries dishes, pots and 
pans cleaner without your hands touching water. 
Hotpoint Garbage Disposall whisks food waste 
away electrically. Space in cabinet below sink for 
soap, towels, etc. 


Equipment Storage—Electrically lighted Hotpoint 
Steel Cabinets afford abundant space for dishes, 
utensils and dry foods. 








ADJUSTABLE SHELVES 


OW Co prin your post ~weae Kihenl,. 





AKING your dream-kitchen come true is 

far easier now than ever before. Hot- 
point is prepared to help you plan for the 
kitchen you want to build or remodel after the 
war! For ten cents you can get the new 24-page 
booklet, “Your Next Kitchen by Hotpoint”, 
which brings you the expert advice of our 
skilled architects, engineers and home econo- 
mists. You'll find six full-color model kitchens, 
basic rules for placing appliances and storing 
utensils, hundreds of other practical hints and 
suggestions. The booklet also tells how you 
can get free blueprints of kitchens—or out 
special personalized planning service. 
Fill in coupon below and send for this booklet 
today! You'll agree that it’s a lot of help and 
guidance (and a lot of book) for only ten cents! 





The cost of a Hotpoint Electric Kitchen 
averages about 10% of home-building costs. 


and HWetpoing we gave you lime on AM these lacks! 
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SEE FOR YOURSELF HOW 


THE HOTPOINT KITCHEN 


SERVES YOU 





ELECTRIC KITCHENS 
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Name 


Address 


City 


BROILER UNIT 


LIGHTED AUTOMATIC OVEN 
SLIOING SHELVES 

















DISPOSALL 


ICE-MAKING AND 
FROZEN STORAGE 








noun “Egaraate 
STORAGE 
ORAWERS MEAT 
STORAGE stant 
SLIDING LVES 


Edison General Electric Appliance Co., Inc. 
5679 West Taylor Street, Chicago 44, Illinois 


@ Enclosed please find ten cents in coin or war 
stamp for which send me your new kitchen 
planning guide entitled, “Your Next Kitchen 
by Hotpoint.” (This offer available in conti- 
nental U.S. only.) 
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UMBE. 
SreP " ns Ml DREAM HOME 


O MANY of us are sick of our old- 


fashioned kitchen—tired of the 
bathroom with its noisy closet, high 
tub and slow-draining lavatory. We 
want a new bathroom and kitchen— 
done in the modern style with the 
latest conveniences—efficient plumb- 
ing—bright cheery colors and lots 
of storage space. 


It’s not difficult to work miracles 
with your present bathroom and 
kitchen—to have the dream room 
you have always wanted. The first 
step is to start thinking on paper. 


CRANE CO., General Offices: 836 S. Michigan Avenue, Chicago 5, Illinois 
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NATION-WIDE SERVICE THROUGH BRANCHES, 


NE 


PIPE e 


Decide on the kind of room you want 
—where you will place the equip- 
ment—what you would like in stor- 
age space—what color schemes you 
prefer. 


Then, when the time comes and 
regulations permit, your plumbing 
contractor will be able to supply you 
with beautiful new Crane fixtures. 

To help you with your first plan- 
ning step, we have prepared a book- 
let, ‘““Step-Planning Your Bathroom 
and Kitchen” a copy of which will be 
sent On request to anyone interested. 


WHOLESALERS, PLUMBING 
AND HEATING CONTRACTORS 





FITTINGS ¢ VALVES 


The Man 
Next Door 


REG. U. 8. PAT. OFF. 


[Your home-life 
Miller, is now 
Miller,with the U 


reporter, Harlan 
Lieutenant-Colonel 
. S. Army overseas. | 
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After deep meditation, the b. w. 
writes she’s decided not to oil the 
4-year-old’s tricycle. The squeak 
gives her a clue to his whereabouts 
and when it dwindles in the distance 
she knows it’s time to pursue him. 


++ + 


Twilight is the worst hour away 
from one’s family, the hour when the 
lamps go on....: After 400 such twi- 
lights a man is willing to pay a dol- 
lar a day the rest of his life just to 
prevent all future wars. 


+ + + 


My neighbor around the corner reports 
that war has made him a pious man. He 
goes to church not only on rainy Sundays, 
but also on Sundays when he can’t get a 
ride to the golf links. 


NL 


Latest dispatches indicate that my 
family has finally acquired a cat. The 
b. w. used to frown on cats, as likely 
to sit on a baby’s face and smother it. 
Now the kids are big enough so the 
real danger is they'll sit on the cat. 
+++ 

*’m no social lioness,’ writes 
Phyllis Gowan, “‘but I keep content 
with my social status, not expecting 
an invitation to every party, and not 
going to every party I’m invited to.” 


+++ 


Well, I know one soldier who is likely 
to return from overseas with a more tol- 
erant attitude toward the “‘tangy fruit 
salad” his wife likes to serve. 


++ + 


Another quirk of men who cher- 
ish bachelorhood -and marry rather 
late is that they often expect their 
children to marry young and provide 
them with grandchildren in a hurry. 
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BIDS a WELCOME 
TO YOUR TABLE GUESTS 


® Deservedly America’s favorite crystal, 
Caprice gives to your guest-expectant table 


o matchless brilliancy and sporkle. . .in ex- 
quisite shapes that gleam ond ripple with 
ever-changing patterns of pure ligh!. A 
practical choice, too—easy to clean, safe to 
handle, moderately priced. 150 open-stock 
pieces, in clear Crystal or Moonlight Blue. 


If your dealer is temporarily out 
of any item, please be patient 





Comparison 
instantly revecis 
the greater brilliance of 
Cambridge etchings “Hich- 
Hightea” by special technique, their delicc'e 
traceries glow with myriad lights; totally un!)<« 
ordinary ‘frosted’ etchings. Other populor ce- 
‘Signs include BLOSSOM TIME, CANDLELIG!T, 
ELAINE, WILDFLOWER. ¢ The & 
Cambridge Glass Company. E> 
Combridge, Ohio. Ge 
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HAND-MADE TIO 





BETTER HOMES & GAR®ENS, NOVEMBER, | 944 






















“3 
eo 














































































»ME 
$TS 





crystol, 
it table 
in ex- 
le with 
ght. A 
safe to 
n-stock 
it Blue. 


orison 
evex Is 
ince of 
High- 
liccte 
unlike 
lor de- 
LIGHT, 


ye 








Is there a 
hungry man 
in your life? 





Really oven-baked 
and drenched in 
rich tomato sauce 

































One of the 57 Varieties 








BETTER HOMES & GARDENS, NOVEMBER, 1944 





Well, the b. b. spent part of his 
eleventh summer on a farm, and I 
hope he not only learned the differ- 
ence between barley and oats, -but 
also that there’s nothing sinister in 
the origin of peas, and that a carrot 
is a perfectly honorable vegetable. 


+++ 
Well, I wangled a big dish of soup at 


a farmhouse in Normandy in the first week 
of the campaign, when C rations began to 
remind me of something I'd eaten before. 
I smacked my lips over it so much that 
next morning they gave me for breakfast 
the rest of what was left in the pot. (Try 
meat and potato soup sometime for break- 


fast. Not half bad.) 


+++ 


If you can afford it after the war, 
you'll probably be able to buy a re- 
markable gadget that in some ways 
will have it all over television. It will 
not only enable you to see what's 
going on all around your own yard, 
but also give you a fine view of what 
the neighbors are doing, without 
peeking out a window. -4 


+++ 


Another annoyance of modern 
warfare is the blast from an explod- 
ing bomb which cools the lather on 
a man’s face while he’s shaving. 


+++ 


Girls who formerly had little in com- 
mon become bosom friends nowadays just 
because one has a navy husband in the 
Pacific and the other an army husband in 
France. 





American babies 
whose fathers have never seen “em 
will give daddy the big hello when he 
back from Best 
snapshot suggestion: Junior sitting 
in daddy’s helmet. 


Thousands of 


comes overseas. 


e+ 


“What a relief it'll be,’ writes my 
neighbor with a 19-year-old son 
who’s a war veteran 8,000 miles 
away, “when the boy can be a hero 
merely by risking his collarbone on 
the football team!” 


oe 


After the war I hope our neighbors re- 
sume the neighborhood parties we began 
in 1940—tho I have a hazy hunch it’s 
our turn to have the next one at our house. 


+++ 


“If you hear a man lecturing his 
son about the importance of under- 
standing electricity,’ writes Les 
Gowan, “you can bank on it that the 
old man himself doesn’t know the 
difference between an ohm and a 


—HARLAN MILLER 








Getting PRACTICAL with plate glass 
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KITCHEN COMPANION 
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The doorbell! Who could it be? Book salesman or neighbor? How do you look? 
Make a quick check-up in this handy kitchen mirror . . . and you can face your 
caller without dismay, whoever it is. Saves steps. And brightens the kitchen. 


RO a 


FURNITURE SAVER 


VANITY PRESERVER 


Practical protection against scratches, 
stains, or spilled cosmetics is a vanity 
top of Plate Glass. Smart as well as 
(How about combining it 
with a framed mirror, and gay walls 
finished with Pittsburgh Live Paint?) 


sensible. 


Men are so often in a hurry! Likely to 
go off and forget all about the cigarette 
they left burning. But no harm is done 
if your furniture is protected by Plate 
Glass tops. And speaking of men, they 
all like a mirror of their own! 








You can get these items at your favorite department or furniture store. 


x 
: , Wa nN ' 
GOOD GLASS—WHOEVER MAKES THE MIRROR ——— 


oo caw 


2 
THE MARK OF 


The majority of mirror manufacturers use Pittsburgh Plate Glass because of its 
beauty and accurate reflections. So the Pittsburgh Label on a mirror or top is 
your assurance of good plate glass, no matter who makes the product. Re- 
member, if you want the best, be sure your mirror or top is made of plate glass. 


fiat Bohlil 


Tells how to be your own home 
decorator . . . how to wake up 
rooms with mirrors and plate 
glass quickly and inexpensively. 


Pittsburgh Plate Glass Company 
2029-4 Grant Bidg., Pittsburgh 19, Pa 


Please send me, without obligation, your new, free book- 
let, entitled “Decorating your Home with Glass.”’ 
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Dozens of ideas. Illustrated in Address 

color. Free. Get your copy. City moe 
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Strato - Flak ihe 


O one had ever seen a gun like this 


three years ago. 


But when bombers took to the strato- 
sphere, Army Ordnance engineers real- 
ized the need for a 120-millimeter gun, 
deadly to both air and ground targets at 
long ranges, and capable of a high rate 
of fire. So they worked it out with Fisher 
Body. 


Practically every tool, jig and machine 
used in production was especially de- 
signed for it. But our special pride was 
the automatic loader and rammer —a 


O N 


Fisher contribution which can set the 
timer before the shell is shoved home. 
A lot of midnight oil was burned before 
these black mushrooms began to burst 


at 60.000 feet. 


Once more, we were grateful for the 
Fisher skills and techniques that saw us 
through. The same Fisher Body crafts- 
manship that has turned out tanks, 
guns, bomber assemblies and other 
armament concentrated on this new 
puzzler — and came up with the right 
answers. 


O F G°-— NR €& RA LE 


BLY 
WAR BONDS 
TODAY 


Até cD . Imerica 


Free) 
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“E” flies above four Fisher Body 
plants for excellence in aircraft production and 
from two others for tank production, while the 
Navy “‘E,” with four stars, is flown by still another 
Fisher Body plant for its naval ordnance work. 


The Army-Navy 


Our fighting men rate the best fighting 
tools in the world. We intend, now as 
always, to help give them whatever they 
need, and the best we know how to build. 


Every Sunday Afternoon 
GENERAL MOTORS SYMPHONY OF THE AIR 
NBC Network 


armcuawtne 
BORW BY 


MOTOR S&S 
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The reneral’s a Gypsy 


—AND HIS FAMILY 





By Kathryn Macy Wilson 


, tough sergeant’s stomach was be- 
having like a buck private’s. Sure he was 
seeing home for the first time in two years, 
but why should a street—gravel, at that 
—and a plain, brick house with a few 
trees around it make a fella feel that way? 
Well, even generals were softies about 
home. No harm in acting like a general. 

The lucky sergeant didn’t know it, but 
home is a privilege not all generals have. 
Think of Lieutenant General Mark 
Wayne Clark, for instance. He toddled 
thru a variety of Army camps from the 
time he could walk, grew to be an eligible 
West Point graduate, and, in 1924, con- 
tinued his nomadic existence with Mau- 
rine Doran as his bride. 


THe Clarks have literally lived up to the 
old adage, ‘‘Home is where the heart is.”’ 
With no intimate, vine-covered cottage 
to encourage young dreams, they put 
their first rugs down in a personality-less 
brick building that coldly changed resi- 
dents sometimes as often as every six 
weeks. They brought their children up in 
so many different Army camps that son 
Bill almost missed a West Point entrance 
appointment because he wasn’t a resident 
of any state. They planted flowers and 
moved before they saw the blooms. They 
added a cocker spaniel and a canary to 
their gear and braved hotels inhospitable 
to family pets. 

And in all the clutter and insecurity of 
their unsettled residence, they never lost 
the feeling of a family unit—an admir- 
able American mother and father and 








HAS NO HOME 








On the war front, Mark Wayne Clark, at 48 the youngest 
three-star general, watches troops in combat; on the home 
front, Mrs. Clark, awaiting his return, hears veterans’ ex- 
periences which she uses in promoting War Bond campaigns 


two children. So happy and representa- 
tive this unit became in spite of its gypsy 
existence that General Clark was nomin- 
nated Father of the Year this June. The 
Father’s Day Committee awarded him 
the Eisenhower medal, recognizing him as 
a distinguished leader who most success- 
fully combined soldiering and fathering. 

He fits both roles well and naturally. 
He’s every inch a General in appearance: 





shoulders broad and square without pad- 
ding, 6’2”’ lean frame on which dress uni- 
forms look impeccable, mouth and eyes 
determined, yet ready to soften into un- 
derstanding when it’s needed. He has the 
prominent nose of Wellington or Wash- 
ington. 

Clark’s troops say he’s a “damned 
genius.’ Eisenhower didn’t hesitate to 
pick him as right-hand [ 7urn to page 83 
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Tomorrow You Can Live Like This e« third of a series 


Dining-Kitchens 


In September we gave you gardened living-rooms for 
tomorrow. October brought you family hobby rooms. 
This month we continue your step-by-step home-plan- 


ning series with the designs beginning on these pages 
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LIVING-ROOM TERRACE 
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This view, from the end of the 
long cupboard wall opposite the 
sink and refrigerator counter, 
reveals the spaciousness of the 
combined dining-kitchen areas. 
The curtain pulls across to di- 
vide them into two rooms. Out of 
sight at right, another curtain 
separates the dining portion from 
the living-room. 
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‘§ HAS been hinted that tomorrow’s cookin 
will be done in pop-out drawers and cabinet 
hidden in sofas, chairs, and wall panels, out 
moding the kitchen and dining-room with elec. 
tro-magic thoroness. The homemaker will hay 
her say about that when the time comes. Mean 
while, if planned efficiency and beauty ca: 
make her dining-kitchen a place where she’s n 
longer imprisoned to be parboiled in gaseou 
vapors, where she can be part of the social grou; 
instead of a galley slave, no doubt she will gladly 
forego frying her chicken in a desk drawer. 
Architect Kosmak’s dining-kitchen, conceived 
expressly for Better Homes G Gardens, places a 
pleasant dining area next to the living-room, 
the kitchen area past that and, thru a doorway, 
a compact laundry room. All the areas face the 
garden and are linked with it by the generous 





Phe 





window spaces characteristic of contemporary- 
house design. Wide eaves and deep louvers keep 
the hot midday sun under control; the lower, 
cooler rays can reach in to light the room early 
or late in the day. 

Since there’s no urgent need for surgical asep- 
sis in a kitchen, Kosmak has purposely avoided 
gleaming white areas and brought color and the 
beauty of natural textures into cabinets, work- 
iops, and cupboards. Air-conditioning will take 
care of vapors and odors; when it is needed, the 
pull-curtains between kitchen and dining sec- 
tions will further confine sounds and smells. 

Notable innovations in this design are the 
drawer-type refrigerator at the sink’s left, com- 
pletely fluorescent lighting in exposed tubes or 
behind egg-crate ceiling diffusers, and a curtain 
of grease-proof, washable plastic. 


Photograph: Suter, Hedrich-Blessing; Drawings: Harry Richardson 
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Inside the living-room door can be seen the cur- 
tain dividing living and dining parts of the house. 
Thru the dining-room window the kitchen curtain 
is seen extended. To its left appears a brief glimpse of 
the cupboards and counter which continue unbroken 
from laundry wall to living-room curtain. 

















This is the work area opposite the sink counter. 
The storage units above the counter could have 
frosted or fluted glass faces, could slide or be hinged 
at the top. They and the counter top are lighted by 
fluorescent tubes near the ceiling. The slot in the 
counter top at left is to receive the curtain. 


Continued on next page 


See also page 58 
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| enough, efficiency in cooking was the last 


thing Morris Ketchum thought about when he designed 


this dining-kitchen. His first aim was the combination of 


flexibility, utility, and comfort. That more than ordinary 
efficiency came as the result of his effort is no accident, 
but the natural result of well-directed planning. 

With ceiling and floor of materials that deaden sound 
he has blanked out fatiguing noise; with two whole walls 
of easily-reached equipment and cupboards he has cut 
down reaching and walking; with an island unit contain- 
ing sink, work counter, and pass-thru cupboards he has 
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* 
nel 
~~ 
haassseguatast 











The sink island extends past the glass wall onto the barbecue 
terrace to serve as silent butler for open-air meals. The unit is 
open below and from top to ceiling; cupboard doors can be 
swung open and back panels slid down for passing dishes. 


welded dining and cooking areas into one large room 
where there’s no dividing line between work and relaxa- 
tion. And with one entire wall of glass he has made the 
outside barbecue terrace as much a part of the inner 
rooms as if there were no wall there. 

All the workable, practical marvels that are forth- 
coming in refrigeration, cooking, waste-disposal, light- 
ing, and air-conditioning are planned for—and will fit 
into—Architect Ketchum’s dining-kitchen for tomorrow. 
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and terrace in Morris Ketchum’s design 
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DINING 





REFRIGERATOR 
RANGE 


LIVING-ROOM 


Remodeling possibilities for existing houses are apparent in 
this floor plan. Line two adjoining walls of an ordinary rec- 
tangular room with counters, range, refrigerator, and cup- 
boards, drop in the island sink-counter unit, tie the terrace in 
with a glass wall, and the room is complete. 





























Tubular cove lighting could be built in above the cupboards, 
No handles are needed on the cupboard doors, which extend 
below the bottom shelf so that they can be opened from be- 
neath with little effort. A reach-in refrigerator opened by foot 
treadles is shown here; treadles also operate range opening. 
Easily-reached equipment begins a foot off the floor, eliminating 
deep-knee bends. Cupboards above the refrigerator and around 
the corner as far as the range are refrigerated also. 


In the sketch below, diffused-spot ceiling lights illuminate 
the room. Back panels of the sink island slide down in channels 
to expose storage space; with the swinging doors open from the 
other side, the hostess can talk with the group at table while 
she serves at the counter. Where the island extends onto the 
terrace past the glass wall the back panels are fixed and the 
counter 1s sheltered from the weather by the projecting roof 
canopy. Flooring is the same inside and on the terrace. 








Continued on next page 
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Looking from the range past the island sink toward the liv- 
ing-room door and glass wall, the salad bar and dish cup- 
boards are at the left; a cabinet of shallow linen drawers is by 
the door. Sink splash-back hides mealtime disorder from 


LEVING-ROOM diners. Sketch below shows the high, clerestory windows. 
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for convenience first 


| Harwell Hamilton Harris 
based the design of this room on an assump- 
tion that combined dining-kitchens have 
been born of a desire for convenience. 

Using an island sink, he has divided the 
room into two areas, one for work and the 
other for repose. Equipment and food-prep- 
aration surfaces have been grouped in rela- 
tion to the sink to create a circulation of 
movements most logical to meal planning, 
cooking, and clearing. Everything travels 
clockwise in a circle, the sink as a hub. Near 
the hall door, where refrigerator and deep- 
freeze unit are located, is a bar for mixing 
salads and beverages. 

The dining area, with its entire wall of 
glass, adjoins the sheltered terrace where a 
barbecue grill beckons to the out-of-doors on 
mild days. 

The_room is planned to be next to the 
living-room, to be reached easily thru the 
hall from the main entrance. Because the 
hall prevents good lighting from windows at 
the ordinary level near the range, Harris has 
used high, clerestory windows to bring sun- 
light in, snapping the room into vibrant life 
thru two-direction lighting. 


High in the hall wall are the clerestory win- 
dows and trim rafters that help brace the long 
slope of ceiling. At the right of the hall door and 
the refrigerator is the salad-bar corner; farther 
left is the cooking section; and at table’s end 
is the shelf back of the island sink. 


Last Menth: 


Family Hobby Rooms 


Next Month: 


Bedrooms for Children 








































_— 








This view, looking across the island-sink unit from near the hall door, 
shows the dish-storage cupboards behind sliding doors on the right wall, 
and the barbecue grill thru the open doors of the all-glass wall. 


























THIS GARDEN THRIVES ON 


Three Hours a Week | : 
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By Lou Richardson the 
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i. OAKLAND, California, are two high fan 
school instructors who wanted a small house, you 
a just-right place where they could relax Xz 
during out-of-school hours; entertain their pal 
friends; live easily and graciously. They mu 
wanted a garden, too, a garden that would niu 


i. From camera angle | on the plan you get this view of ae os less look after itself. lav 
the upper terrace where the lot runs out to its deepest So they jotted down what they wanted Bu 
point. It’s a small lot—45 feet wide; 120 feet deep at this and what they didn’t want. Then, while the I 
side, 90 feet at the other. Flowers and vegetables are in- house was still at the pencil and paper stage, obs 
termingled in sunnier stretches, and tended according to they talked garden (as well as house) with dez 
“ns : vate 
a weekly schedule which includes watering and spraying LIVING-ROOM — their aechitect, A. G. Lockwood. 7“ 


**Not too big a lawn,” said Verna House. wit 


Gabriel Moulin Studios 


2. Parallel with the living-room side of the house, this walk 
steps up to the dining terrace, camera angle 2, planned as 
requested to be within a few steps of the kitchen. Beds are 
mulched with peatmoss, brick-edged to make garden 
housekeeping easier. All pavement is laid without mortar 
in an interesting basket pattern. Step edges are cemented 


3. From the corner under the big tree, camera angle 3, 
you get this view in midsummer after umbrella and chairs 
have been removed to give the tubbed tomatoes their full 
chance in the sun. Parsley, carrots, onions, and a 12-foot 
row of ever-bearing strawberries are also there. Chard and 
leaf lettuce yield most food, they find, for space required 
BETTER HOMES & GARDENS. NOVEMBER, 1944 
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‘A paved terrace at the back that opens 
direct from the living room as well as from 
the kitchen,” said Ruth Mason. “‘And space 
for a few easy-going flowers and vegetables,” 
they both agreed. 

[he plan as you see it here is Architect 
Lockwood’s answer to those specifications. 
The house sits on the narrow lot so that 
there’s just room in front for a trim little 

4 lawn, and a look-after-itself rock garden 
where the lot steps down three or four feet to 
the street below. The back yard is partially 
paved with brick (on two levels in order to 
take care of the slope and to avoid the feeling 
of too much brickwork), with space along 
the sides and between the two terraces for 
planting. And note that the upper terrace 
does open from both living-room and kitch- 
en on a direct route thru the dining alcove, 
just as the girls specified. 

Sitting there in a chair, munching Verna’s 








igh famous sandwiches, you see dozens of things 
Ise, you hadn’t noticed before. You notice, for 
lax example, that the flowers are, for the most 
eir part, heavy bloomers such as chrysanthe- 
ey mums, roses, fuchsias, gladioli, stocks, gera- 
uld niums, pansies, and pinks, with patches of 

lavender candytuft trying to steal the show. 
ted But there is no feeling of heavy shrubbery. 
the Ruth explains it this way: “It’s been our 
ge, observation that here in California a great 
‘ith deal of garden time is likely to go into trim- 

ming and pruning in the effort to keep plants 
Ise. within bounds. In general, [ Turn to page 91 
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McFarland 


Supply our biggest, showiest winter flow- 
ers... thrive in home and office and need 
only simple care. . . repeat yearly, some- 
times oftener ... are inexpensive . . . come 


in gorgeous colors, striking patterns 


By T. A. Weston 


Associate Editor of Florists Exchange and 
long-time amaryllis expert 


a and even well-informed window gar- 
deners, sometimes complain to me that while they suc- 
cessfully flower newly purchased amaryllis bulbs the 
first season and perhaps the second year, the bulbs then 
become smaller and flower unsatisfactorily afterwards. 
To this I answer—the sole reason is failure to keep the 
bulbs actively growing during the summer months. 
It should be understood that unlike many true bulbs, 
amaryllis do not multiply rapidly by splitting up or by 
producing offsets. Neither do they make active root and 
leaf growth before they flower as do their relatives, the 
narcissi. Often as not the flower stems are pushed up 
and blooms expanded before active roots start; leaf 
growth is usually indicative of root activity and if leaves 
make much progress before the flower bud rises, the 
chances are that the latter will not appear at all. 
Every amaryllis bulb of sufficient age and size con- 
tains one or more embryo buds between each four 
scales. As they develop during the resting period, the 
bud nearest the outside rises, not from the center as in 
the daffodil, but at the side of the neck. Since the flow- 
ers are produced mainly at the expense of the bulb, the 
bulb shrinks and several of the former thick outer scales 
become papery and peel off. After blooming it’s the job 
of the leaves to build up what has been [ Turn to page 76 
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Here's an 
Idea! 


By Rachel Hawthorne 


me for every room in your home! Help your- 
self to these do-it-yourself dandies from other fami- 
lies that have used them to make their own rooms 
more colorful, more convenient, or more personally 
theirs. Borrow them as-is, adapt them, or tuck them 
away in your “‘Good Ideas” file. And if you’ve 
clever touches in your home—added to fill a family 
need or use a hobby, to make furnishings or floor 
space do double duty, or to sparkle up a dull cor- 
ner or room on a shoestring—let’s hear about them! 





Mere’s an Idea for pictures in the bath- 
room. Edward Heyman of North Hollywood 
tricked his up with covers from Matson 
Liner menus, framed in red lacquer to 
match his bright red towels and bath rug 


Mere’s an Idea for a nursery we found at 
the Bob Crosbys’ in North Hollywood. A 
small room, it seems larger because of hori- 
zontally hung striped wallpaper. The ta- 
bles at couch’s ends could be made at home 
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Here’s an Idea on how to let your treasured heirlooms both work and es 
decorate, the way Mr. and Mrs. Chet Lauck (he’s Lum of Lum and Ab- Hi 


ner) did in their Los Angeles home. The lamp base is a polished copper 
measuring can, the fruit or nut dish is a long-handled open-fire pot. The If 
old maple spice box holds cigarets, cigars, and pipe cleaners. Porringer is 
for ashes. Old and colorful china, copper, and pewter decorate the shelf 


Five photographs by Merge 
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Here’s an Idea and a neat trick, if you’ve an old piece of furniture. Here’s an Idea that always makes room for a pal in the Paul Pond home 
Paint it to tie in with your wallpaper design. In this dining-room of the in Dallas, Texas. Making it a glorified playroom is the fascinating game- 
Hollywood studio director, Arthur Hornblow, a simple painted chest has patterned linoleum rug that nothing can faze. New colorful paint coats on 
been dressed up with flower pots trailing ivy leaves like the wallpaper. an old chair and table will tide this young fellow over his stretching-up years 
If you’re no artist, trace the pattern from the paper; or cut out the de- 


sign from the wallpaper itself, and paste it onto your piece of furniture 


PMN I LTE He Tas 


Paul Davis 


Here’s an Idea for a hostess—Mrs. Imo- 
gene Wolcott of Somerville, Massachusetts, 
shelves her glasses in kitchen close to sink, re- 
frigerator, and terrace, where friends welcome 
tall tinkling drinks on a summer afternoon 


Here’s an Idea from the Richard Dix fami- 
ly playroom, where yards and yards of prac- 
tical, inexpensive blue and white gingham do 
a perfect decorating job. Co-owners are the 
twin sons of Richard Dix of the movies 


BETTER HOMES & GARDENS, NOVEMBER, 1944 

















26 








Enjoy Your Roses Longer 


By Fleeta Brownell Woodroffe 


= roses, half the fun’s in showing them. And more 
often than not we show them as cut flowers. 

If our garden roses haven’t been standing up as well as those 
we buy from the florists, it’s our fault. Florists have made it 
their business to know what varieties to grow, when to cut the 
blooms, and how to handle them afterwards. We can learn, too. 

Modern hybrid teas and the large-flowered polyanthas now 
called floribundas are definitely superior as garden roses to 
older sorts. Stems, foliage, resistance to disease, and freedom 
of bloom are carefully scored before a new rose goes on the 
market. It must have distinctive color. It’s marked down if it 
isn’t pleasantly scented. Start with the best of modern varieties, 
and you’re certain to have excellent color and substance in 
your roses. 


Cut roses in the afternoon. Roses can be cut at any time 
of day, but late afternoon is the preferred time for long keeping 
according to research studies recently made public by Joseph 
E. Howland of the Department of Floriculture of Cornell 
University. 

In fact, roses cut at 4:30 on hot August afternoons kept al- 
most 10 hours longer than those cut at 8 o’clock in the morning, 
he reports. All 1,167 roses used in these tests were dropped into 
cool water and “‘hardened”’ for 4 hours at 40 degrees before 
they were brought to room temperatures, which is the custom- 
ary practice of florists. 

“‘Short-stemmed roses with only a few leaflets kept just as 
long as long-stemmed roses with many leaflets,” Mr. Howland 
writes. 


Cut stems under water. Once cut, roses need a constant 
supply of clean water. Bacteria choke the microscopic columns 
in the stems thru which the water rises. Exposure after cutting 
often lets tiny air bubbles block them. 

To avoid this, snip another bit from each stem and make this 
cut under water. You can do this in a wide-mouthed bowl. The 
water drop that hangs to the stem as you transfer your rose 
keeps out the air. Clip off one-eighth to a full inch. Where a 
joint occurs, better cut above it. 

I have often revived wilted flowers in this way, always prop- 
ping up drooping necks until stiff again. 

The more roses we have, the more pleasure we have in 
finding new ways to arrange them. Opposite you see some 
charming results from just such experimenting. 





Miniature for Desk or Table 


Pinocchio, with its everblooming habit and huge clusters, 
can easily keep a little vase like this one filled all summer with 
small but perfect roses. Others of this hardy, easy-to-grow 
floribunda class of roses are Rose Elfe with tiny, high-centered 
rose-pink blooms which florists often call Delight, Rochester— 
pale-gold dyed pink, deep-pink Joyous, and coral-pink Smiles. 
Equally determined to bloom all season is the velvety deep- 
red World’s Fair. 

A short compact arrangement is just the thing for a desk or 
for one end of a coffee table. It will focus all eyes on a set of 
hanging shelves. This one was made of Pinocchio and a spray 
of arbor-vitae by Mrs. Magnus Norsted, Valhalla, New York. 


White Roses in a Sweeping Curve 


White Briarcliff, a hybrid tea, and Frau Karl Druschki, the 
long-popular white hybrid perpetual, make this unusual ar- 
rangement in all-white. Roses Kaiserin Augusta Victoria and 
Neige Parfum with its clean sweet scent might just as well 
have supplied the smaller blooms, and spectacular Rex Ander- 
son the large ones. Where white with a bit of cream is wanted, 
McGredy’s Ivory and Lily Pons would be charming. 

Such an arrangement could scarcely be improved upon for 
a mantel, and for a home wedding or a christening tea nothing 
could be prettier. Only rose foliage, small buds, and a single 
calla leaf were used to set off the roses by the designer, Mrs. 
Philip Erhorn of Garden City, New York. 


A Jewel Box of Glowing Reds 


A double handful of garden roses—Crimson Glory and Zulu 
Queen are the dark ones, with Magic Red and World’s Fair 
above and flashing Flambeau in the inner curve—were tucked 
with rare imagination into a hammered brass box to make this 
gorgeous conversation piece. Most of them have been cut with 
very short stems, highly desirable in the early season when 
right pruning brings on more blooms later. Arrangement by 
Mrs. M. Cochrane Cole of Bronxville, New York. 

Anyone with a quaint old pewter tea caddy might get much 
the same effect with such sunset pinks as the new rose, Horace 
McFarland, long-prized Countess Vandal, and the brilliant 
varieties Condesa de Sastago, and Mrs. Sam McGredy, with 
graceful Anne Vanderbilt roses at the top. An embossed silver 
box would be right for rich pink roses like Greer Garson, 
Better Times, and the singles B. W. Price and Dainty Bess. 


Pinks Clustered in a Flaring Shelli 


Using only one variety this time, Mrs. Cole also made this 
arresting arrangement. This is that grand new hybrid tea 
rose Katherine T. Marshall which was named in honor of the 
wife of General George C. Marshall. As a garden rose, Kath- 
erine T. Marshall is easy to recognize because of its splendid 
erect stems topped by high-centered blooms of perfect shape. 
However, Mrs. Cole preferred here to mass the blooms quite 
closely and with only a little foliage. Impressively large them- 
selves, the roses find a happy setting in this heavy plaster shell. 


All arrang ts photographed at the 1944 Rose Festival of the Jackson 
end Perkins Company, Newark, New York, by Suter, Hedrich-Blessing 
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Miniature for desk or table White roses in a sweeping curve 


A jewel box of glowing reds Pinks clustered in a flaring shell 




























Fs kis 
“SOR ORS ie SES 
ee OG 


Aut 
ore 






ees Le 
yi: x 





This interesting and practicable color scheme in the Rooke-Ley’s much-lived-in 
home accents the concordant agreement of honey-hued oak woodwork and ceil- 


ing with greenish-blue walls. Beige linen rugs thruout create a pleasing contrast 


All-Purpose Family Room 


By Louise Price Bell 


ce 

WV ROOKE-LEYS eat in our living-room and live 
in our dining-room. Or maybe it’s vice versa.”’ 

That’s how Mr. and Mrs. Peter Rooke-Ley and their 
9-year-old Peter Jr. explain this sunny, all-purpose family 
room in their home in Tucson, Arizona. It’s a living- 
dining-room idea a lot of you may be dreaming of for 
your own postwar homes, so let’s see just how the Rooke- 
Leys have made theirs so livable and inviting. 

As the floor plan shows, this combination room is L- 
shaped. It can be one big hospitable room in which the 
family entertain or spread out with their own interests. 
Or, if they like, the room’s dining-end can be separated 
from the rest by the tall Chinese screen and the cleverly 
placed desk. One end of the living-room (including the 
dining-end) is made up of ceiling-high windows, their 
sunlight toned down at will by adjustable sheer casement- 
cloth curtains. 

Tho Mr. Rooke-Ley is a decorator, or maybe because of 
it, he’s emphatically anti what he calls “consonant, rub- 
ber-stamp decorating.’’ He’s of the opinion that too much 
consistency in style or period evolves dullness and monot- 
ony. He’s all for rooms that radiate the natural individual- 
ities and the interests of the folks who live in them. So here, 
altho most of the furnishings are Modern, little tables and 
engaging accessories are Chinese. The Rooke-Leys have 
fun living in this small, charmingly planned home, revel- 
ing in its colors and comfortable arrangements—not be- 








Light from big modern windows floods this corner of the living- 


; . dining- > , iving- sofa is 
cause they’re the ones stylists say they should have, but ing-room. The flame color of the living-room sofa is repeated 
: ’ ’ : on the chairs about the dining table. The well-placed desk, adjust- 


because they’re the ones they like. : ; : 
: - i ad se : ? ro y All of us can be just as able screen to the left, and the separate linen rug idea give the 
independent it we furnish with restraint. dining space a feeling of seclusion, or of an adjoining room apart 





SSS 
if 
i DINING 

l2xl2 LIVING 


25x15 

















There’s an inviting conversational grouping in 
the far corner of the living-room, quite apart 
from the dining-end of the room. Between two 
modern love seats in lime-yellow fits a square 


table, Chinese in design similar to the coffee table 
Photographs: Maynard Parker; Architect: Jos. Th. Joesler 
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Dinky desks that 
cramp our style 











[wy Rugs that throw us 


What We Men Hate! 


H. MARRIES her because she is slim, curvacious, and fun. With eyes 
full of limpid devotion she settles down to soap operas and making a home 
for him. “‘Just for you, darling,” she says. 

She fills the living-room with too-small, tippy tables. She blacks out the 
lamps and hangs a chintz bustle on the mantel. She stuffs the bathroom with 
powder boxes and midget towels embroidered HIS and HERS. She puts his 
books in the attic and stuffs the bookshelves with darling, cracked little milk 
pitchers. She stuffs the closets with her old hats and dresses and shoes. And 
then she cuddles up and coos, ‘‘Darling, it’s beautiful, making a home for a 
messy old bear like you.” 

Now no man can speak up unless he wants to know who’s running this 
house, anyway. We’ve made a survey of what husbands hate most so that a 
man can leave it lying around, innocent like, for his lady to see. Take it 
seriously, lady; men are scarce! 








wl Blackout ruffles 




















1 Chairs that leave us flat 






























Foxhole preferred 
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Fireplaces we dont warm up to 











wt Tipsy tables with a hangover 





[7 Bedside tables with no bedside convenience 
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.§ Build in Sardinia 


It’s good to settle down in your own 
home after blowing up Nazis all day long, 


the B-26 boys find. No mortgage either 


By Majer Richard Thruelsen and Lt. Elliott Arnold 


From MEDITERRANEAN SWEEP, to be published by Duell, Sloan and Pearce, Inc., New Yo 


Wise the boys in the B-26 squadrons in Sardinia re- 
turn from a quiet afternoon’s work, like blowing up a 
railroad bridge in northern [taly or shooting down a half 
dozen ME 109s, they frequently hurry out of their 
airplanes and as quickly as possible get to their living 
sites, to see if the color of the paint they ordered for their 
new homes has come out exactly right. 

The native Sardinians, if they ever take time off from 
herding their sheep and drinking their native cognac 
(an ideal preservative) to contemplate the characteris- 
tics of Americans, must adjudge us a strange people. 

When the boys arrived they were equipped with the 
usual number of tents. But then one day they discovered 
that native hollow tile was available (“‘very good, Joe, 
very cheap’’), and that native labor could be hired for 
70 lire, or 70 cents, a day. 

Between bombing missions which destroyed a number 
of bridges and marshalling yards in northern Italy and 
made shambles of various Nazi installations in Southern 
France, these lads requested bids from local contractors. 
Competition created a minor real estate boom all over 
the island. 

The average cost of a complete bungalow is about 
$180, which includes all material and [| Turn to page 86 
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ENTER SWAN'S GIG CASH CONTEST ! 





100 











xy? 
2 


* 








JZ . OR $20,000 IN 
A LUMP SUM NOW! 










id now if you prefer! 


That’s what you get if you win the Grand 
ein Swan’s wonderful new Contest! 
Itcan buy you a home of your own! Or pay 
for the trip of your dreams! Or 
i put your children through col- 
if * lege! Or set you up in the busi- 
3 ness you’ve always wanted! 
i.’ It can mean an end to your 
“*  worries...for you'll be financially 


wre for life! 


And there are 506 other glorious prizes, 
i} Loads of prizes—which means loads 


jloads of winners! 


{OU MAY BE ONE! For this is a very easy 


Zam 
$35,000 


st. Just read on and see! 


506 OTHER CASH PRIZES 


HINK OF IT! $100 a month for the rest 
of your life! Or $20,000 in a lump sum 


















... THEN IN 25 WOROS OR LESS, COMPLETE 
THIS SENTENCE ‘1 LIKE SWAN SOAP BETTER BECAUSE...” 


Ss yew 


an 





CASH PRIZES IN ALL! 
LOTS OF CHANCES TO WIN 


1 GRAND PRIZE 
$100 a month for life or 
$20,000 in a lump sum now 








VERYBODY knows Mama Swan! 
The lovable white bird that ap- 
pears in all the Swan ads and stands 
for Swan Soap. 
But—just to make sure you know 
all about her—study the four pictures 
below carefully. Then, think up your 


first name for Mama Swan. 

You might call her “Mrs. Sudsy 
Swan,” because Swan Soap is so rich 
and extra sudsy. Or “June Swan,” be- 
cause Swan Soap is mild as a day in 
June. 

The suggestions above can’t be sent 














prize money for dealers. 


hst follow these simple rules : 


Send in a first name which you 

8 appropriate for Mama Swan. 
hen complete this sentence in 25 
ds or less: “J like Swan Soap bet- 
"because..." 


* You may secure an official entry 
Pank from your dealer, or write on your 

nst.tionery. Use pen, pencil, or type- 

ter, but be sure to print clearly your 
in«me and address and that of the 
“ler where you bought Swan. Let 
yurdealer help you ... and if you win 
‘ize he wins one, too. Write on one 
le of paper only. 


Ma'l your entry to Swan, Box 34, 
Ycrk8,N.Y. Submitas many entries 
you wish, but each entry must be 

panied by a Swan Soap wrapper 













1 Second Prize . . . . . $1000 
5 Prizes. . « « « +» $100 each 
50 Prizes . «. « « »« $50 each 
100 Prizes . . « « « $25 each 
350 prizes . . . « « $10 each 


NOTE TO DEALERS: Help your customers win 
a prize, and win a prize yourself! See trade 
magazines for full details about the $5000 


(large or regular size). Each entry must 
include both a suggestion for Swan’s 
first name and the 25-word statement. 
Use sufficient postage. 


4. The winning names will be selected 
for their originality and appropriateness 
by an independent organization of ex- 
perienced contest judges. In case of 
ties, the 25-word statement (which 
must accompany each suggestion for 
Mama Swan’s first name) will be the 
deciding factor . . . on the basis of origi- 
nality, sincerity, and aptness of thought. 
If there are any remaining ties, duplicate 
prizes will be awarded to each tying con- 
testant. Decision of the judges will be 
final. No entries can be returned. All 
entries and ideas therein become the 
property of Lever Brothers Company. 


5. Any person 18 years of age or older 
in the continental United States or 
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! bathe the Baby For dishes ! 
Perfectly! Am simply slick! 

I'm pure as fine I'm kind to hands! 
Castiles, YOu see! I give suds quick! 


What’ 
Ny first name? 





What’s my first name? | 


A MONTH FOR LIFE 





... 


ay 


ind a jivot 








SWam 





in. Send us your own ideas for a good 
name for Mama Swan. And be sure to 
complete this sentence in 25 words or 
less:**] like Swan Soap better because...” 
IMPORTANT: Mail the wrapper from a 
cake of Swan Soap along with your name 
for Mama Swan to Swan, Box 34, New 
York 8, N. Y. Send in as many names 
as you wish—as long as EACH NAME is 
accompanied by a Swan wrapper. 


Also, you must send us the name of your 
dealer—the man who sells you Swan, 


Hurry! Contest closes December 15th. 
Time flies—so get your entry in now! 








When Dad comes h 
With dirt ground 
! get him clean 


And save his skint 


That's my first name? 


ome 
in, 











 — 


Puerto Rico and Hawaii may compete, 
except employees of Lever Bros. Com- 
pany, their advertising agencies, and 
their families. Contest subject to all 
Federal and State regulations. All entries 
must be the original work of contestants 
submitted in his or her own name. All 
members of a family may compete, but 
no more than one prize will be awarded 
to one family. 


6. Names of major prize winners will 
be announced on the George Burns & 
Gracie Allen and “Bright Horizon” ra- 
dio programs as soon as possible after 
the contest closes. Complete list of win- 
ners will be sent to anyone sending 
stamped, self-addressed envelope. 


7. Contest closes December 15, 1944, 
and all entries must be postmarked be- 
Jore midnight of that date, and received 
before January 8th, 1945. 
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Cold Cuts—Hot for Dinner! 


"THOSE ready-for-the-table meats you’ve called ‘‘cold cuts” 
make mighty fine eating hot. And they’re whizzes to fix! 
Slip a luncheon-meat loaf from market or can to heated 
oven. It’s as simple as that. With luscious brown-sugar 
glaze, it will whet any appetite. 

There’s a handsome variety to choose from—barbecue 
loaf, old-fashioned loaf, pickle and pimiento loaf. There’s 
bologna, braunschweiger, cervelat, salami, frankfurters, and 


weiners. They’re plentiful, have no waste, carry important 
protein, B vitamins, minerals. There may be times when 
these are the best buy at your market. 

Cube, sliver, slice, or heat whole. Add to casseroles or 
float circlets in soup. Treat the crowd to steaming bologna 
ring piled with hot potato salad, or savory liver sausage 
slices with fried onions. Page 56 shows more ways to serve. 
Opposite is a proud buffet platter for party or home folks. 


Any Day Dinner 
SALAD OR 


MEAT VEGETABLE 


ACCOMPANIMENT 


DESSERT NICE TO SERVE 





D7 Recipes 
Youll Want 
to Iry 














40-Minute Platter 
Dinner 


Broccoli With May- 


onnaise 


Use big bologna for this handsome hearty. Casserole-like, but 


cooks top-of-range. Simmer '/ cup chopped onion, 1 clove 
garlic chopped, and 2/3 cup diced celery in hot fat. Then brown 


Celery-Carrot Sticks 
Toasted Bun Halves 


Baked Apples Dill Pickle Slices 


Delicious 


34, pound quartered big bologna slices. Add can of tomato 
soup, a can of water. Season; cover; simmer 30 to 40 minutes. 
Serve over hot 7-minute macaroni. Pass the Parmesan cheese. 








Butfet-Styled 








Veal Loaf 
Cranberry Pears* 
Grape Garnish 


Baked Stuffed 
Potatoes* 
Green Peas 


Easy party meat. It's the luncheon loaf your meat man pre- 
cision-slices into cold cuts. A whole or half loaf is a beauty 
glazed with equal parts corn sirup and brown sugar. Make 


Salad Bowl Salad 
Hot Rolls 


Little Pumpkin Pies 
Coffee 


Ripe Olives 


holes with apple corer; fill with catsup. Heat loaf while pota- 
toes bake. Grape garnish is quick; remember it at holiday- 
time. For the crowd, keep potatoes coming hot from the oven. 








Plain Jane 








Barbecued Frank- 


furters* 


Crusty-Coat Potatoes 
Long Green Beans 


Frankfurters oven-heat here, take on the tang of the spicy sauce. 
Meat, potatoes, dessert—a snappy 45-minute oven dinner. 


Best way to plain-cook frankfurters? They're already cooked, 


Celery Cabbage Slices 
With Garlic Dressing 


Baked Prune Whip* Pickled Peaches or 


Crab Apples 


so just heat them table-hot. Pour boiling water over; cover; let 
stand 8 minutes. They'll be plump and juicy, won't pop. 
Count on 10 to 12 frankfurters to a pound, 7 to 9 if big fellows. 








November Night 








Quick-Cooked 
Spinach 


Hot Cuts on 
Baked Limas* 


Ask for assorted cuts and make the pretty casserole topper shown 
on page 49. Limas bake 2 hours. Cold cuts get hot last 30 min- 
utes. We used slices of bologna, two sizes, and liver sausage 


Mixed Pickles or 
Pickled Beet Slices 


Molasses Sponge Roll Chilled Tomato Juice 
With Fresh Apple 


Butter* 


or braunschweiger. Each serving gets a slice of each—and 
piping hot. Dessert's jelly roll with autumn ‘lasses and spice. 
Its flavor matches the filling, fresh from the apple butter kettle. 








Clock Wateher 








Dutch Potato Salad* in 
Hot Bologna Rings 


Pour boiling-water over bologna ring; cover; simmer hot, about 
20 minutes. Make slit length of ring; slip off casing. Onto the 
platter; fill with salad; cut in serving pieces. All carved; Dad'll 


TomatoAspic Squares 
All-Corn Muffins 


Fresh Pears Celery Curls 


Oatmeal Crunchies 


like that. There's a picture of it—look on page 56. Be sure to 
try the muffins, page 45, if you've never made them the Dixie 
way. Tip just the ends of celery curls in bright paprika—pretty. 








> Quick-To-Fix 








Quick Cabobs 


Steamed Onions 


Whole Kernel Corn 


Bologna, big and little, makes these skewers. See their picture, 
page 56. Cut big bologna ever so thin, fold in half, and roll. 
Spread all with blend of 2 tablespoons melted vitaminized 


Apple Salad 


Cranberry Cottage Hot Consomme 


Pudding* 


margarine and !/ tablespoon mustard. Onions are steamed 
tender, topped with bread crumbs, broiler-browned with 
cabobs, served with cheese sauce. Corn heats in broiler pan. 
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*SO Good Meals Recipes on page 49. 





Breads 


All-Corn Muffins 

Corn Meal Mountain 
eee 

Crusty Corn Bread 

Spoon Bread Souffle 


Cookies 


Brown Sugar-Nut Cookies 76 
Crispettes. .....ss00s0- 50 
Lemon Molasses Squares. 76 
Molasses Wafers 

Oatmeal Crunchies 
Old-Fashioned Hermits. . 


Desserts & Salads 


Apple Crunch.......... 38 
Baked Prune Whip 
Cranberry Cottage 

Pudding 
Cranberry Pears 
Molasses Sponge Roll... . 
Apple Salads 


Meats & Main Dishes 


Barbecued Frankfurters. 49 
Bar-B-Q’d Swiss 37 
Beef Cubes in Sour Cream 36 
Biscuit Topper Meat Pie. 37 
3 Bologna recipes 
Chicken-Fried Round 

Steak 
Dad’s Boiled Dinner. . . 
Dutch Potato Salad..... 56 
Flank Roll-Up 37 
40-Minute Platter Dinner 35 
4 Frankfurter recipes... . 57 
4 Ground beef ways 
Hot Bologna Rings 
Hot Cuts on Baked Limas 49 
3 Liver sausage recipes... 57 
3 Luncheon loaf recipes... 92 
Went 4.002000 os 35 
Quick Cabobs 
Saucy Short Ribs....... 
To cook frankfurters 


Pastry 


Chiffon Pumpkin Pie.... 46 
Dad’s Apple Pie 

Grandma’s Pumpkin Pie. 
Orange-Pumpkin Pie.... 46 
Pumpkin Pecan Pie 


Poultry 


A Fine Finish for Your 
Holiday Turkey, 
Chicken, Duck or 
ODN 6 ks 010s dzconss. OO 
Stuffing, Trussing, 
Roasting 


Vegetables 


Baked Stuffed Potatoes... 49 
Celery Curls 
Steamed Onions 


14 varieties and their 
uses; buying tips; ideas 
for salads and desserts 


35 











L. THAT old “tough” bogey has made 
you shy away from these low-cost, often 
overlooked meat cuts—forget it! There’s not 
a piece of meat you can’t serve deliciously 
fork-tender once you’re onto these cooking 
tricks. 

Ask your meat man for the cuts we’ve 
used on these pages. They’re packed with 
robust meat flavor and are high in health 
values. But treat them tenderly. They'll need 
braising—that’s the cook-book word for 
subduing sturdy muscles in less-tender cuts 
—and a little tenderizing by such seasoning 
as tomato juice, or help from a mechanical 
gadget such as a cubing or scoring knife, a 
pounder, or a chopper. But for loving care, 
they’ll pay you with savory flavor perfection. 


Beef Cubes in Sour Cream 


**A little sour cream is the flavoring-tenderizing 

aid here” 

2 pounds meat from Salt and pepper 
beef shank, cut in 14 cup sour cream 
1-inch cubes 44, cup water 
medium-sized 2 tablespoons grated 
onions, sliced American cheese 


Dip meat in flour. Brown in hot fat. Add 
onions. Combine remaining ingredients; 
pour over meat. Cover. Cook slowly top-of- 
range or in oven (325° to 350°) until tender, 
about 2 hours. Serves 6. Serve with hot 
baked potatoes. 


Saucy Short Ribs 


‘Flatter this unpretentious cut with luscious onion 
sauce. It’s as welcome as a steak!” 


Dip short ribs in seasoned flour. Brown in 
small amount of hot fat. Add 4% cup hot 
water. Cover. Cook slow/y top-of-range or in 
slow oven (300° to 325°) until tender, 14% 
to 2 hours. Serve with Onion Sauce::Cook 4 
cups sliced onions in 2 tablespoons hot fat 
until golden; stir in 3 tablespoons enriched 
flour. Add 2 cups meat stock or 2 bouillon 
cubes (dissolved in 2 cups hot water). 
Add 2 teaspoons bottled gravy flavoring 
concentrate and 1 teaspoon Worcestershire 
sauce. Gradually add to flour mixture. 
Cook over low heat until smooth and thick, 
stirring constantly. Add salt and pepper; 
cover. Simmer 10 minutes. Serves 6 to 8. 
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Dad’s Boiled Dinner 


“4 meal in a pot! Gentle bubbling with never a 
speed-up tenders every bite, develops meat’s good- 





ness” — 
3 pounds heel of 6 potatoes, quartered 
round 6 small onions 


¥ head cabbage, cut 
in wedges 
6 beets, if desired 


4 cup water 
6 carrots, quartered 
6 turnips 


Dip meat in flour. Season. Brown in small 
amount hot fat. Add water. Cook slowly 
until tender, 2 to 24% hours. Last 30 to 45 
minutes add carrots, turnips, potatoes, and 
onions. Season. Last 20 minutes add cab- 
bage. Season. Add more water, if necessary. 
Cook beets separately. Serves 6 to 8. 


Bar-B-@’d Swiss 


“Tomatoes tangy acid melts away fork resistance. 
Minus spices, it’s old-time Swiss Steak’’— 


1 small onion, 
chopped 

3 tablespoons fat 

1 cup canned tomatoes 

4 lemon slices 

14 teaspoon cloves 


2 pounds round or 
chuck steak 

9 cup enriched flour 

2 teaspoons salt 

4 teaspoon pepper 

teaspoon paprika 


~ 


2 
/ 
2 


Have steak cut 1% to 2 inches thick. Mix 
flour, salt, pepper, and paprika; pound into 
steak. Brown meat and onion in hot fat; add 





Meat Balls. Make tiny |-inchers, 
puffy with rice or bread 
afloat vegetable soup or saucy spa- 
ghetti. Or fix sweet-sour 
style plus a bit of sausage 


+ 





bubbles 






sauce 






a 





Baked Hot Tamale. Brown | % pounds 
ground beef, 1 chopped onion. Add can 
tomato soup; season; add 3 tablespoons 
chili powder, | cup corn. Bake covered | 
hour. Top with corn bread batter. Bake 


remaining ingredients. Cover. Cook slowly 
top-of-range or in oven (325° to 350°) until 
tender, 14% to 2 hours. Add 6 or 8 whole 
onions last 45 minutes. Serves 6. 


Chicken-Fried Reund Steak 


“Pounding plus lazy simmering was Grandma’s 
pet insurance for melting tenderness. Ours, too!” 


11% to 2 pounds round 
steak, 1% inch thick 

2 beaten eggs 

2 tablespoons milk 


1 cup fine cracker 
crumbs 

V4 cup fat 

Salt and pepper 

Pound steak thoroly with meat-pounder or 

back of butcher knife or ask meat man to 

“score” it. Dip into egg mixed with milk, 

then into crumbs. Brown on both sides in 

hot fat. Season. Cover. Cook over very low 

heat 45 to 60 minutes. Add 4 or 5 halved 

potatoes and some sliced onions the last 30 

minutes. It’s a skillet dinner. Serves 6. 


Biscuit-Topper Meat Pie 
“Crown with chubby biscuits or a big fluffy topper!” 


14 cups sliced onions _1 teaspoon Worcester- 
1 


4 cup fat shire sauce 
2 cups diced, cooked 21% cups boiling water 
beef 1 cup diced, cooked 
3 tablespoons enriched carrots 
flour 1 cup cooked peas 


14 recipe Baking 
Powder Biscuits 


14 teaspoon salt 
Dash of pepper 


Fry onion in fat until golden; add meat; 
brown. Add flour; blend; add_ seasonings, 
sauce, water; cook until smooth and thick, 
stirring constantly. Add vegetables. Pour 
into greased casserole. Top with biscuit 
rounds. Bake in hot oven (450°) 20 to 25 
minutes. Serves 6. Biscuits bake fluffer when 
placed on a hot meat mixture. 


Flank Roll-Up 


“Scoring by your meat man’s knife and long sim- 
mering by you make it a masterpiece” 


Pound or score flank steak. Season with salt 
and pepper. Spread with the family’s favor- 
ite bread stuffing. Roll; fasten with tooth- 
picks or skewers. Dip in flour; brown in hot 
fat. Add 4% cup water or stock. Cover. Cook 
slowly top-of-range or in oven (325° to 350°) 
until tender, 1% to 2 hours. Serves 6. 


Bread Stuffing: Combine 2 cups dry bread 
cubes, 2 tablespoons chopped onion, % tea- 
spoon salt, 144 teaspoon pepper, sage to 
taste, or 44 teaspoon poultry seasoning. Add 
4 cup melted vitaminized margarine and 
hot water or stock to moisten. Toss gently 
to mix. 


These Start With Ground Beef 


Meat Leaf. A smoot 


Worcestershire sauce, 
meg, catsup—big or 


+ 


onion, celery, parsley, mustard, 


h slicer, cold 2-Deck Burgers. For juicy fine eating 


or hot. Vary meats and seasonings add \% cup water or tomato juice per 


pound ground beef, plus seasonings. Slip 
onion, cheese, and tomato slices betwixt 
thin patties; broil 15 minutes; turn once 


+ 


sage, nut- 
little loaves 
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baked apple. 


all cooking; 
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Fine 


York Imperial Red striped 
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long-keeping. 


How times have changed! 





i 

Man’s first timepiece was probably a 
stick or tree, set so it marked the passage 
of time by the length of its shadow. 
From this came the sun-dial, which 
served in various forms for many cen- 
turies. There is an amusing record of 
a Roman poet who complained that 
his stomach was “a sun-dial, truer and 
more exact than any of them!” 





f 

Candles burned unevenly, water-clocks 
froze in winter, sun-dials had to have 
sun—so man developed the sand-glass 
or hour-glass. Its principle is really the 
same as the water-clock, with fine sand 
(or mercury) flowing from one bulb to 
another in a given period of time. A 
two-minute sand-glass is still used to 
time the bell that announces a vote in 
the British House of Commons. 
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Since sun-dials were useless on dull days 
or at night, some shrewd soul devised 
a water-clock, based upon the flow of 
water through an opening. These were 
of many types. Shown is a replica of 
a Chinese water-clock, some 3000 years 
old. Water dripped from one copper 
jar to another, while a bamboo float 
in the bottom jar slowly rose to mark 
the passage of 12 hours. 





5 

The earliest actual clocks, with gear 
wheels and weights, seem to date from 
the 13th century. Spring-driven time- 
keepers came a couple of centuries later. 
The first of these were watches called 
“Nuremberg eggs.”’ Use of a tightly 
wound spring to drive clocks was the 
only important development in clock- 
making for more than 400 years. And 
spring-driven clocks had to be wound 
regularly to give time. 
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After the invention of candles, man’s 
ingenuity used them, too, for telling 
time. They were marked into sections, 
each of which burned about the same 
length of time. King Arthur of England 
is supposed to have improved such a 
candle-clock by slipping over it a case 
of horn, scraped thin, to shield the 
flame from the wind. From such a case, 
called “lanthorn” in old English, came 
our word “lantern.” 





THE MOST MODERN, ACCURATE TIME TODAY IS ELECTRIC 


Timekeeping was revolutionized in 1916, with the invention 
of a clock run by household electricity and regulated by con- 
trolled current impulses from the powerhouse. This electric 
clock was called “Telechron,” meaning “time from a distance.” 
It was silent, precise, dependable. No winding, no oiling. 
Millions were bought by people who needed the right time 
all the time. . . . Today, of course, Telechron is still busy with 
war work. But handsome new Telechron clocks will be back 
before long to give you a trustworthy, trouble-free timekeep- 
ing system as modern as your post-war home! 








Telechror 


REG. U. S. PAT. OFF. 


ELECTRIC CLOCKS 


WARREN TELECHRON COMPANY -¢ ASHLAND, MASSACHUSETTS 


Also Makers of Telechron Synchronous Motors for Industrial Uses 


Twelve million Americans need alarm clocks, WPB surveys show. Limited 
numbers of war model electric alarms are now being made, but the demand 
is far greater than the supply. If you have an alarm clock that can possibly 
be repaired, please leave the new clocks for war workers who have none. 
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This curious character isn’t any one you know. It certainly 
isn’t any one we know. In fact we don’t believe the man 
exists who wouldn’t prefer a crisp, white shirt to one 


that looks dingy and gray. 


But we have known women who acted as though their 
husbands couldn’t tell the difference. Not deliberately, 
mind you! They just didn’t know how to get all the 

dirt out of shirts—or any badly soiled garment. 


We get to know these women because a lot of 
them write to us—when they try Fels-Naptha Soap. 
They say this mild, golden soap, blended with 
naptha, makes washing quicker and easier. That 
it gets things sweeter and cleaner. They say 
they’ll never use anything else. 


These women are housekeepers 
—just like you. So we're 
passing the tip along. 


















A Fine Finish | f 


Here’s a quick refresher course for those 
holiday birds coming up. Result? A perfectly 


browned, tender, plump finish for your ex- 





tra-special turkey, chicken, duck, or goose 


1-Out with turkey pinfeathers 
They’re stubborn? Aim gentle stream 
of cold water on spot and scrape with 
the “‘nap.” Use back of knife. That 
does it! Loosen skin from neck by 
slitting down center-back to shoul- 
der Now off with the neck for easy 
stuffing, snug trussing, platter com- 
pactness. Draw crop, gullet, and 
windpipe out as far as possible thru 
neck opening and cut off close to 
body. Give bird a dry salt rub or use 
a corn meal, baking soda mixture— 
but don’t let it sift inside. Rinse well 
inside and out with rush of cold 
water—don’t soak! Drain. 


2-Skillful stuffing makes a proud 
bird. Tuck plenty in the neck to 
keep precious breast meat moist. 
Before stuffing, rub inside of body 
cavity with 14 teaspoon salt per 
pound of bird, plus few dashes of 
pepper. Use your favorite stuffing. 
Watch size uniformity of bread bits, 
celery, onions. Adding sausage or 
giblets? Cook thoroly before com- 
bining with rest of stuffing. Cook 
giblets and neck while you “pin- 
feather.’’ Cover with water; add 4% 
to 1 teaspoon salt, rib of celery, few 
slices onion, small carrot, 2 or 3 each 
of peppercorns and cloves. Heat to 
boiling, skim off foam, cover, and 
simmer tender. Liver is tender tissue 
and will take only a few minutes of 
cooking. Put it into pan with other 
giblets at the start, or slip it in to- 
ward the finish so all are tender at 
the same time. Dice or grind giblets 
for stuffing or save for gravy. Don’t 
pack stuffing—give it room to fluff. 





3<Skewer meck to center back, 
with neck skin drawn over stuffing’s 
plumpness. It’s the only trussing 
needed for duck or goose, except 
lacing of body cavity opening. (Big 
pin skewers, string lacing does this 
neatly.) Unless he goes straight to 
oven, chill all stuffing well—pre- 
cooked or not—before filling bird. 
Keep stuffed bird cold till roasting 
time. It’s not necessary to season the 
outside skin—it just doesn’t pene- 
trate the skin to season inner layers 
of meat. 





4-Handsome drumsticks do not 
just happen. Tie cord around leg 
end just above joint—keeps skin 
from drawing away from bone. A 
quick snip when roasting’s done and 
they’re ready for paper doily ruffs. 


5=<The meat won't shrink or over- 
brown if you wrap with bacon or 
better yet narrow cheesecloth strip 
(dipped in melted fat), starting with 
well-wrapped knuckle. Tuck end of 
strip between leg and body. For tur- 
key and chicken, tie leg ends to tail; 
draw cord tight; tie securely. Now 
legs will hug body during roasting, 
hold their flavorsome moisture, fit 





platter with graceful compactness. 4 5 
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6-Topside protection is mighty 
important to your bird’s golden- 
brown beauty. Cover breastbone 
with bacon strip or body fat, then a 
strip over each thigh joint. Fat acts 
as a self-baster. To keep rest of skin 
moist, dip thin white cloth in melted 
fat, press out fat, lay over bird. It 
should hang down sides but not 
touch rack. If cloth dries during 
roasting, spoon melted fat over it. 
And don’t cover that pan! Don’t 
add water. Pan should be sturdy and 
shallow, with rack at least 4%-inch 
high to raise bird out of pan for all- 
around flow of heat. Broiler pan and 
rack does the job for an extra big 
turkey. To drain off surplus duck or 
goose fat, prick a dozen holes into 
fatty parts before roasting—over 
back, around legs and wings, in 
breast, around tail. But easy—not 
too deep. 


7=-Done to perfection! That's how 
you want your festive bird, so 20 
minutes before timetable below says 
it should be tender, protect fingers 
with clean cloth or paper napkin 
and press thick part of drumstick. If 
not very soft between fingers, let 
roast full time, then try again. Don’t 
spear with fork—it’s not accurate 
and you lose flavorful juice. Keep 
heat low and constant the whole 
time. If drippings burn, oven’s too 
hot. Add to 1 hour to roasting 
time when bird goes straight from 
refrigerator to oven. When chicken 
or turkey has roasted an hour, cut 
leg trussing strings. Spread legs to 
let heat circulate. They’ll keep this 
position, carve more easily. 


Turkey Roasting Table 

8 to 10 Ibs. 325° 3to3% hours 
10 to 14 Ibs. 325° 31% to 4 hours 
14 to 18 Ibs. 300° 4 to 4% hours 


8-To Glaze for a festive finish. 
When Mr. Turk is out of the oven, 
waiting in a warm spot during last- 
minute preparations, spoon drip- 
pings from bottom of pan over him 
several times. Let him loaf 10 to 15 
minutes before he goes to the table, 
so free juices will be absorbed and 
white meat will slice to perfection. 
Dad will thank you if you turn 
roasted bird breast down while he’s 
still in the pan and sever the two 
joints—one on each side of the back- 
bone that holds legs to back. (A 
special point to know for duck or 
goose!) For satin-smooth, full-fla- 
vored gravy, measure fat, flour, and 
liquid. Add cold liquid all at once, 
stirring until thick. Season, simmer 
10 minutes, and serve steaming hot. 


8-And serve with pride. Golden- 
brown and glossy, tenderly succu- 
lent, and oh-so-plump—your holi- 
day bird comes to table with garnish 
escort of canned cranberry sauce in 
gay, scarlet acorn cutouts. Friend 


cook—take a bow! 








“I’ve found an apartment 
as cute as can be!” 
Writes Ann to her husband 
who’s sailing the sea, 


She tells him: “‘It’s airy 
and streaming with sun!” 
(No mention of windows 
that have to be done.) 





She isn’t a girl 
who would bother her Bill 
With the tale of her troubles 
—because they are nil. 


With WINDEX it’s almost 
as easy as dreaming 
To polish your windows 
and get them a-gleaming. 
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A spray and a wipe— 
they are done in a flash, 

At less than a penny 
per window in cash! 





Get WINDEX—the 20-ounce 
bottle’s a buy! 
(P.S. Do be cheerful 
when writing your guy!) 











Get Brighter Windows Quicker With— 


WINDEX 


DON’T TRUST cheap substitutes. There’s no 
streaking, no film, when you insist on this noninflam- 
mable, oil-free cleaner that costs less than a penny 


per window. 


For Extra Economy, Buy the Big 20-ounce Size 














Stop! Just two inches 
from where you 
washed that glass 


your sink drain is 


crawling with deadly 
SEWER GERMS 


Survey by Molnar Laboratories, 
New York City 





no matter how you 
scrub and scour, 
you cant touch these 
enemies of health 


Actual sewer germs magnified 
opproximately 20,000 times 


but Drano boils 
SEWER GERMS out 
in a jiffy! Keeps 
your sink safe, 
sanitary ! 








Yes, and Drano 


opens clogged drains 
too-drains so stopped: 






up even water 
cant trickle through! 


Never over 25¢ at drug, hardware, and grocery stores 
CLEARS OUT SEWER GERMS 
OPENS CLOGGED DRAINS 
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/ Vegetable Seasoners 
That 


SAVE BUTTER 


Bacon Fat 


Sweet-Sour Cabbage: Precook 5 
cups shredded cabbage in boiling, 
salted water 7 minutes. Add 2 table- 
spoons brown sugar and 2 table- 
spoons flour to bacon fat from 2 
slices bacon; blend. Add 4% cup 
water, 14 cup vinegar, salt and pep- 
per. Cook until thick. Add 1 small 
onion, sliced, the 2 slices of bacon, 
diced, and the cabbage; heat thru. 
Serves 4 to 6. 


Browned Paprika Potatoes: Pare 
potatoes; brush with bacon fat; roll 
in a mix of corn-flake crumbs, pap- 
rika, and salt. Bake covered in 
greased baking pan in moderately 
hot oven (425°) about 45 minutes. 


Corn Fritters: Sift 44 cup enriched 
flour, 4 teaspoon salt, dash of pep- 
per, and 1 teaspoon baking powder. 
Combine 1 cup whole kernel corn 
and 1 beaten egg; add to dry ingre- 
dients. Drop spoonfuls into hot ba- 
con fat. 


Catsup or Chili Sauce 


Honeyed Onions: Precook 3 cups 
small, white, peeled onions in boil- 
ing, salted water about 5 minutes; 
drain. Place in casserole. Cover with 
1g cup strained honey, 1 tablespoon 
bacon fat, and 4% cup catsup. Cover; 
bake in moderately hot oven (375°) 
until tender, about 45 minutes. Un- 
cover last 15 minutes of baking. 
Medium-sized onions may be used. 
Serves 6. 


Carrots Mexican: Cook 12 medi- 
um whole carrots and 1 clove garlic, 
covered, in small amount of boiling, 
salted water until tender, about 25 
minutes, Drain. Add 4% cup chili 
sauce and 2 tablespoons salad oil or 
kitchen fat. Heat thru. Serves 4. 


Creole Green Beans: Cook 1 ta- 
blespoon chopped onion in 2 table- 
spoons bacon fat until soft; add 4 
cup chili sauce, 4% teaspoon salt, 
and 1 No. 2 can (24% cups) green 
beans, drained. Cook only until 
thoroly heated. Serves 6. 


Herbs and Condiments 


Green Beans with Hot Mustard 
Sauce: Mix 1 teaspoon dry mus- 
tard, 14 teaspoon flour, and 14 tea- 
spoon salt in double boiler; add 2 
beaten egg yolks; beat well. Slowly 
add 34 cup scalded milk; cook until 
thick; add 2 tablespoons lemon 
juice. Pour over 3 cups hot beans. 
Serves 6. 


Savory Green Beans with Dill: 
Cook 1 cup chopped onions in hot 


fat until golden. Add 4 cups cooked 
green beans, salt and pepper, and 1 
tablespoon chopped fresh dill or «jl 
seed. Toss lightly. Chill. Top with 
2 chopped egg whites and sieved 
egg yolks. Garnish with parsley or 
heads of fresh dill. Serves 6 to 8. 


Sauerkraut and Apples: = Com- 
bine 2 cups sauerkraut, 144 cup bacon 
fat, 14 cup water, 3 apples, cored 
and quartered, 1 small onion, sliced. 
Cover. Cook slowly until apples are 
tender. Add \% teaspoon salt, | 


’ tablespoon sugar, 4% teaspoon cara- 


way seed, and 2 small potatoes, 
grated; continue cooking 5 minutes 
or until potatoes are done. Serves 6. 


Margarine 


Use vitaminized margarine on 
all hot cooked vegetables. You’l! ap- 
preciate margarine for mashed po- 
tatoes, squash, or turnips. 


Lemon Dressing: Blend 1 cup 
lemon juice with 2 tablespoons vita- 
minized margarine and 1% teaspoon 
paprika. Serve over 3 cups hot, 
diced vegetables—add a dash of 
sugar if desired. Perfect with broc- 
coli, cauliflower, carrots, or string 
beans. Serves 6 to 8. 


Mayonnaise 


Mayonnaise White Sauce: Beat 
14 cup mayonnaise and 4 cup milk 
together with rotary beater in top of 
double boiler until smooth. Add salt 
and pepper; cook 5 minutes, stirring 
constantly. A sauce for broccoli, car- 
rots, cabbage, spinach, and peas. 


Salad Dressing 


Quick Hollandaise: Heat 1 cup 
of salad dressing in a double boiler. 
Let cook 10 minutes without boil- 
ing. Add 2 tablespoons lemon juice; 
mix well. Serve on any hot green 
vegetable. 


Salad Oil 


Pan-Season Vegetables: Add one- 
half tablespoon of salad oil for each 
serving of vegetable at the beginning 
of the cooking period or when vege- 
table is half-done. Gives smooth, rich 
flavor. (Use only a small amount of 
water.) If canned vegetables are 
used, drain and heat with salad oil. 


Spinach ’n’ Lemon: Put 2 pounds 
fresh spinach in container without 
water. Add 4 cup salad oil and 1/4 
teaspoons salt; mix thoroly. Cook 6 
to 10 minutes. Stir or lift occasional- 
ly. Drain, chop, and add 2 tabie- 
spoons lemon juice. Garnish with 
lemon wedges. Serves 6. 


BETTER HOMES & GARDENS, NOVEMBER, 1944 





The 
afte! 
fanta 
mira 
towe! 
Th 
you v 
detail 
Cann 
jt-out 











AR BON 


tOorate 


course 








(OOked 
and ] 
or dil] 
D with 
sieved 
ley or 


| tO 8B, 


Ci me- 
bac on 
cored 
sliced. 
les are 
alt, 1 
Cara- 
latoes, 
inutes 
‘ves 6, 


ie on 
"ll ap- 
d po- 


cup 
3 Vita- 
spoon 

hot, 
sh of 
broc- 


string 


Beat 
milk 
op of 
d salt 
rring 
, Car- 


as. 


cup 
oiler. 
boil- 
uice; 
rreen 


one- 
each 
ning 
rege- 
rich 
nt of 
are 
| oil. 


ands 
hout 
14 
ok 8 
nal- 
ible- 
with 


1944 





There's a room you can call your own shortly 
after Victory... a room that’s not a formless 
fantasy but a perfectly practical modern 
miracle of crystal, porcelain and harmonious 
towe! textures. 

There you will find the towel wardrobe 
you ve longed for, complete in every colorful 
detail. 
Cannon towels now available for your wait- 


Not just the limited selection of 


jt-out requirements. But the glorious new 


} é 


CANNON SHEETS 


AR BONDS BOUGHT NOW will help speed Victory and some day will help 
rate a room for you as lovely as the one you see here. One feature, 
fourse, will be the treasure of its own wardrobe of perfectly matched 





shades, patterns and matchless values for 
every purse and purpose, made possible by 
Cannon’s vast resources and style leadership. 

Cannon, the world’s largest towel maker, 
will once again be making fashion talk in the 
bathroom of tomorrow. 

Just two things more are needed: your 
dreams and plans for the bathroom you really 
want ... and a backlog of War Bonds to 


make sure they will come true. 

























































CANNON HOSIERY 

























and color-schemed Cannon bath and face towels, wash cloths, finger-tip 
towels, bath mats and rugs. But that must wait until our Armed Forces 
no longer need so much of our production. 
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A mighty fine dish, Del Monte Corn is, just heated and sea- 
soned. But for variety, use it in made-up dishes, too. That's the 
way to prove to yourself what wonderful corn Del Monte brings 
you. Any dish you make with any style can’t help but turn out 
extra tempting, because this is extra fine corn for cooking. 












Try it — see how it keeps its own rich corn-patch flavor and 
makes your whole dish better besides. Three kinds: White Cream 
Style, Golden Cream Style, Golden Whole Kernel. 


Buy an EXTRA WAR BOND today! 
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Corn-Meal Meuntain Pancakes C i Ss” R i 3 Tal le 
1 beaten egg 1 cup enriched flour 8 R ” ~_— 
114 cupe buttermilk 1 teaspoon salt @of Endorsed Recipes == 
l/ H 
4 cup melted 2 teaspoons baking ris—Pumpkin Pies 
shortening powder Desse 
molasses meal 


* They re feather-light, grand with chicken fricassee”— ans, &, & Sen aan 
or sour milk Vf teaspoon soda 
1 tablespoon light 14 cup yellow corn a 9 we wv 
: fe 
ve . ‘ ' ; is ' ‘ . y 
Add sifted dry ingredients and corn meal; stir . , ‘ ( £ F, 
just until moistened. Bake on ungreased griddle. 
(Pour batter from 4-cup measure.) Makes 12 


pancakes.—Mrs. J. B. Fish, Jr., Brooklyn, N. Y. 


Spoon Bread Souffle 


“It's a lunch-dish delight—simple makings with a 


99 


CORN-MEAL DELECTABLES 


brand new flavor 


1 cup yellow corn 1 tablespoon sugar 
meal 3 well-beaten egg 

4 cups milk yolks 

14 cup chopped 3 stiff-beaten egg 
onion whites 


14, cup chopped 1 tablespoon butter * 


celery or vitaminized 

1 teaspoon salt margarine 
Pepper 

@# Combine corn meal, milk, onion, celery, salt, 
pepper, and sugar. Cook 10 minutes, stirring 
constantly. Remove from heat. Add small amount 
hot mixture to egg yolks; add to remaining hot 
mixture. Fold in egg whites. Pour into greased 2- 
quart casserole. Dot with butter. Bake in moder- 
ately slow oven (325°) 1 hour. Serves 6 to 8.— 
Mrs. Grace Burkitt, Tulsa, Okla. 


Grandma’s Pumpkin Pie 
* **No ‘vartations’ for us, thanks—just old-time spice-and-pumpkin goodness” 


All-Corn Meal Muffins 114 cups cooked or 1 teaspoon cinnamon 


canned pumpkin 3 slightly beaten eggs 
“100 percent corn meal—no flour, yet meltingly fluffy 34 cup sugar 1 6-ounce can (34 cup) 
and tender’’ Vp teaspoon salt irradiated evaporated 
14 teaspoon ginger milk 

2 cups yellow corn 2 eggs 1/4, teaspoon nutmeg 114, cups milk 

meal 1 tablespoon melted ly recipe Plain Pastry 
1 teaspoon salt butter or vitamin- Thoroly combine pumpkin, sugar, salt, and spices. Add eggs and milk. Pour into 
2 cups boiling water ized margarine 9-inch pastry-lined pie pan. Bake in hot oven (450°) 10 minutes, then in moderate 
1 cup milk 4 teaspoons baking oven (325°) about 50 minutes, or until mixture doesn’t adhere to a knife.—Mrs. 

powder Albert Christensen, Fairfield, Conn. 

Mix corn meal and salt. Gradually stir in boiling Plain Pastry: Sift 2'4 cups enriched flour and 1 teaspoon salt; cut in 34 cup 
water; add milk. Stir smooth. Add eggs and but- shortening with pastry blender until mixture is size of small peas. Slowly add 5 to 6 
ter. Stir in baking powder. Fill greased muffin tablespoons cold water, mixing and pressing ingredients together until dough just 
pans three-fourths full. Bake in very hot oven holds together. Divide; roll on lightly floured surface. Makes two 9-inch single crusts. 
(475°) 25 minutes. Makes 114 dozen muffins. 
Mrs. W. E. Maddox, Joplin, Mo. BETTER HOMES & GARDENS, NOVEMBER, 1944 


PUMPKIN PIES NEW AND OLD 








PUMPKIN PIES NEW AND OLD 


CORN-MEAL DELECTABLES . 
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Buy War Bonds and Stamps 


—— owe ee ee ON 
meade \ 


; Recipe 


-——_— 


core apples. Cut each 
Place in baking dish. 
brown sugar and dot 
r and bake in 350° 
til apples 


sen eee= - 
_— eee eae : 
\ 
\ 
| 
| 
e 
Armour’s Star Pork Sausage | 
8 \ 
and Poached Apple . 
1 lb Armour’s Star Pork Sausages 
3 large cooking apples 
14 cup brown sugar | 
2 thsps. Cloverbloom Butter or i 
c Mayflower Margarime 
into | 
\ 


Wash and 
3 or 4 slices. 
Sprinkle with 
with butter. Cove 
F. oven for 30 minutes or un 


ked through. Fry Armours 


, " - . 
rat for 12-15 minutes, 


Star Sausage slowly 
pouring off fat as it 


\ 

\ 

| 

| 

| 
accumulates. Ar- | 
i le slices. | 
range on platter with apple § 
| 
/ 





It is the pledge of Armour and Company 
that you cannot buy better sausage than 
Armour’s Star—for Armour’s Star label 
means the finest quality available. 


Fine pork sausage is a taste-exciting, wonderful 
meat for breakfast, lunch or dinner. 

You can depend on Armour’s Star Pork Sausage 
for juicy, tender, flavorful enjoyment every time. 
For Armour carefully selects the pork cuts for these 
eating qualities. Only the best of the pork cuts 








| Armour’s Star on 
pure pork sausage promises 
exciting breakfasts 


in any Armour Sausage Kitchen are chosen for 
Armour’s Star Pork Sausage. Then this fine, pure 
pork is seasoned to perfection with the best, im- 
ported spices. 

And you get this choice pork sausage at its flavor 
peak, because it’s made fresh daily in scores of 
Armour Sausage Kitchens throughout the nation. 
So buy the best — buy Armour’s Star Pork Sausage. 
And be sure to treat your family to these old-fash- 
ioned, country style breakfasts, for which the 
recipes are given here. They’re sure to please 
your family! 








Ne 


Armour’s Star Pork Sausage 
and Fried Mush 


i 
i 
| 
| 1 Ib. Armour’s ¢ 
a urs Stg . 3 
fo 4 tar Pork Sausages 
I per cornmeal 
..- “UP cold wate 
| 3 cups boiling w ater 1 ) 
7 me 2 tsps. salt 
, A day before using 
x cornmeal and 
| Add to boiling wate 
| leat 5 minutes, 


Continue eooki 
cooking In top 
— “y 30 minutes, need ~~ 
as py over night. Already pre. 
me lh nie Hose — purchased and 
Me imi ae = lo fry: Slice about 
oa, “ip in flour and fry in 
oeldae too or in butter until 
ental — Arrange on platter with 
yet ad - Serve with syrup. To cook 
a ~ awd - Sausage: Place links in 
mit! ver low heat and cook slowly 
& once or twice and Pouring off 


fat as it 
! accumul . 622". 
utes. 1 Ib. serves — Cook 12-15 min. 


\ make mush thus: 
salt In cold water. 
r. Cook over direct 
Stirring constantly, 


| 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
\ 


~ 
~ 


-_— 
-_-— . 
ee ee es 
* — > = « a a ap 
_—— —_ 
— 






Be al he” 












BETTER HOMES & GARDENS, NOVEMBER, 1944 








_=_—.— 
atta _— —— om om a ow 
© srmour ann company , mee 4 
i ab te de can 


ARMOUR 


and Company 


Tune in Armour’s Exciting New Radio Show 
Featuring Hedda Hopper, Every Monday Night 





1 Pound Box of Links ~~ 1 Pound Cello Roll Over CBS. See Local Papers for Time. 












x kek ke ke * 


* * 
* How Good * 
* Were the * 
* Good Old Days? x 


x wekek kk k * 


Occasionally a whimsical person, yearn- 
ing for the good old days, wistfully 
dreams of turning back the hands on 
the clock of history. 

Failing to understand the founda- 
tions of contemporary civilization, he 
longs for a return of the simple pastoral 
life in which each family was a self- 
contained unit. 

Let’s examine such a fantastic aspira- 
tion. 

If those now on the farms reverted to 
family agriculture, family processing of 
foods, and family preparation of live- 
stock into edible meat, there would be 
far too little food produced to keep the 
human machine going. 

Accordingly, modern packers and 
food processors should be recognized as 
pee instrumentalities which have 
made possible a vast upsurge in the 
standards for gracious living and for 
leisure. 

The superior quality of juicy steaks, 
palatable pork chops, and tasty sau- 
sages reflects in part competent opera- 
tions in the packing house. Armour 
achievements include pioneering in the 
use of artificial refrigeration in chill 
rooms and cutting rooms. A pace setter 
in sponsoring natural ice refrigerator 
cars and first to apply pre-cooled brine 
to these cars, Armour gave its meats a 
first-class ticket direct from the farm 
to the American dinner table, with 
freshness unimpaired. 

Through such dreams realized, under 
wesent day specialization and methods 
Por food processing and distribution, 
fewer than 11 million workers on the 
farm are providing for the food require- 
ments of a population of 135 million 
versons. In addition we are exporting 
Iood commercially, under Lend-Lease 
and are helping to feed populations in 
occupied countries. 

Back in 1880, it required almost 8 
million workers on the a to provide 
food and other agricultural products for 
a total population of only 50 million. 
The significance of this difference should 
be fully appraised. 





In 1880, it almost took one person on 
the farm for every 6 of population. 

Now we are providing more and bet- 
ter food with only L worker on the farm 
for every 12 of population. 

This improvement in the efficiency of 
American agriculture was made pos- 
sible by the introduction of better 
agricultural machinery, by the increased 
use of the tractor as a form of mechani- 
cal energy, through better understand- 
ing of seeds and of the conditions of 
scientific agriculture. 

As a sales outlet for important prod- 
ucts of agriculture, Armour and Com- 
pany and other poaeee houses take 

wide in this evidence of far-reaching 
improvements in the methods of raising 
and preparing food for the dinner table 
of the typical American family. 


Chair. 


President, Armour and Company 


Fourth of a series of statements on the American 
system of free enterprise which makes possible such 
institutions for service as Armour and Company. 
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Si, EMRE: 


Umbrellas and rubbers 
A blow to his pride ? 
The wheat germ in Ralston 


Protects from inside 
") 


GMM WHEAT GERM Bi 








IS THE GOLDEN 


HEART OF WHEAT 


THAT'S ADDED 
J 


IN EXTRA AMOUNTS 


TO NATURAL WHOLE WHEAT 
Sy 


IN DELICIOUS 














HOT RALSTON CEREALS 


y 


A warm-up, build-up cereal for all the family, 
2'2 times richer than whole wheat in wheat germ, 
Richest cereal source of protective B-vitamins 
Needed for energy, good nerves, appetite, growth. 





HOT RALSTON IS WHOLE WHEAT PLUS EXTRA PROTECTIVE WHEAT GERM 
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A grand heart-of-wheat flavor, too! Buy some today. 
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lay. 


ecipes for So Good Meals 


The meals appear on page 35 


Cranberry Pears 
\ Tasting-Test Kitchen Endorsed Recipe | 
“Rosy garnish for the meat platter or 
salad pretty’— 


Blend cranberry sauce, pear sirup, 
and a few drops red coloring. Add 
canned pears. Let stand until the 
desired color, about 2 hours. 


Baked Stuffed Potatoes 
\ Tasting-Test Kitchen Endorsed Recipe | 
“Have that baked potato taste with all 
the fluffy creaminess of mashed potatoes’ — 


Rub baking potatoes with fat for 
tender skin. Bake in hot oven (400°) 
45 to 60 minutes. Cut slice from top 
of baked potato. Scoop out; mash; 
add hot milk, butter or vitaminized 
margarine, and seasonings. Beat un- 
til fluffy; pile lightly into shells and 
return to oven to brown slightly. If 
desired, add finely chopped onion or 
| stiff-beaten egg white. Or sprinkle 
with grated cheese before returning 
to oven. 


Barbecued Frankfurters 
A Tasting-Test Kitchen Endorsed Recipe | 


“ “Boy”, they'll say, ‘are these good!’ ”’— 


2 tablespoons 


14 cup chopped 


onion vinegar 
2 tablespoons 14 cup lemon 
fat juice 


3 tablespoons 
Worcestershire 


4 teaspoon salt 
Dash of pepper 


Dash of cayenne sauce 
2 tablespoons 14 tablespoon 
brown sugar prepared 
1 cup catsup mustard 
6 cup water l4 cup chopped 
celery 


12 frankfurters 


Lightly brown onion in fat; add 

combined remaining ingredients, 
he a 

except frankfurters. Simmer 30 
minutes. Prick frankfurters with 
fork; arrange in baking dish; pour 
sauce over. Bake in moderate oven 
(350°) 30 to 45 minutes. Serves 6. 


Cranberry Cottage Pudding 
A Tasting-Test Kitchen Endorsed Recipe | 


“Only 1 cup cranberries for a rosy crown 
on a quick and easy cake.” 


1 cup cran- 1% cups enriched 


berries flour 

4 apples, 14 teaspoon salt 
pared and 1 tablespoon 
cored baking powder 


, 14 cup shortening 
1 well-beaten egg 
14 cup milk 

Orange segments 


4 Cup sugar 
1 tablespoon 
cornstarch 


4 cup water 


Grind raw cranberries and apples, 
using coarse blade of food chopper. 
Blend sugar and cornstarch; add 
water. Cook until smooth and thick, 
stirring constantly. Add chopped 
cranberries and apples; cool. Sift 
dry ingredients; cut in shortening 
until mixture is like coarse crumbs. 
Add combined egg and milk. Stir 
just until dry ingredients are moist- 
ened. Press into 8-inch greased cake 
pan. Pour over cranberry mixture; 
arrange orange segments on top to 
form design. Bake in moderately hot 
oven (375°) 40 minutes. Serve hot. 


Baked Prune Whip 
[ A Tasting-Test Kitchen Endorsed Recipe ] 
“So easy and so good you'll make it 
often” * 
3 stiff-beaten 
egg whites 
14 cup sugar 


1 cup cooked 
prunes, pitted 
14 cup sugar 
2 tablespoons 
lemon juice 
Mash prunes; add !4 cup sugar. 
Add lemon juice to beaten egg 
whites; gradually beat in !4 cup 
sugar. Fold in prunes. Pour into un- 
greased 7-inch casserole. Bake in 
slow oven (300°) 40 minutes or un- 
til set. Or bake in pan—1 inch hot 
water surrounding—in moderate 
oven (350°) 25 to 30 minutes. Cool. 
Serve with custard sauce (use the 
three leftover yolks). Serves 4 to 6, 





Hot cuts in varied shapes, sizes, and 
colors make the finishing meaty touch 


+ 


Hot Cuts on Baked Limas 
[A Tasting-Test Kitchen Endorsed Recipe ] 
“Plump, tender Limas baked to perfec- 
tion—a meaty 1-disher” 


3 cups dried 3 tablespoons 
Limas brown sugar 

4 slices bacon, 1 teaspoon salt 
diced 14 teaspoon dry 

2 tablespoons mustard 
light molasses 


Soak Limas overnight. Cook until 
tender. Drain; reserve bean liquor. 
Place Limas and bacon in greased 
casserole or individual bean pots. 
Combine molasses, brown sugar, 
salt, and mustard; add bean liquor 
to make 1 cup; pour over Limas. 
Cover. Bake in moderate oven (350°) 
2 hours. Top with overlapping cold 
cuts last 30 minutes; spread with a 
blend of mustard and vitaminized 
margarine or sweet bacon fat. 


Molasses Sponge Jelly Roll 
[A Tasting-Test Kitchen Endorsed Recipe 
**Here’s a delicious dessert for only A 
cup sugar’ — 


4 egg yolks 


14 teaspoon cin- 


14 cup sugar namon 
14 cup molasses 14 teaspoon 
4 egg whites nutmeg 
34 cup cake 14 teaspoon 
flour ginger 


| teaspoon bak- 
ing powder 


Apple butter 


Beat egg yolks until thick; gradu- 
ally beat in '4 cup sugar and the 
molasses. Beat egg whites until al- 
most stiff. Fold in egg yolks. Fold in 
sifted dry ingre- | Turn to page 56 
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"| hurt Bobs 


by my 


dish 


SOAP USES 
VITAL WAR 
MATERIALS 


Don't waste it! 


hands” 


Thittiy / LUX does 


up to twice as 
many dishes! 





pan 









(ul 


\ 







Shetines of women made tests under 
conditions similar to home dishwashing. 
Simply changing from strong soaps to 
gentle Lux took away dishpan redness! 

Lux is not only kind to hands—it's 
thrifty, too! Recent tests prove that, ounce 
for ounce, Lux does up to twice as many 
dishes as any of 10 other leading soaps 
tested. Lux suds are so rich they last 
longer—do more work! Get the thrifty 
big box for dishes. 





Caty Pode 


How to bring out the best in flavor and tender- 


ness from Niblets Brand whole kernel corn 






Green Giant 
on the label 


**NIBLETS’’ BRAND R 


Z ithe off 


By the poe butter is 
melted (4 to 5 minutes), 
corn will be piping hot. 
Season, and serve in a 
hot dish. (By quick heat- 
ing, you keep the fresh 
corn flavor, retain the nat- 
ural tenderness of the 
thin skins, and preserve 
vitamin C.) 


7 y, 
Pour the contents of the can into 
a saucepan. Add a pat of butter. 


U. S. PAT. OFF, 


Place over medium heat. Stir 
Don’t overcook. 


several times. 


















— 





If you love that man, lady, serve him Niblets 
Brand whole kernel corn—and serve it right. 
The tender kernels have already been cooked for 
you. All they need is quick heating. This keeps the 
tenderness of the delicate skins. It keeps also the 
succulent flavor of this extra-special corn grown from a special 
breed (D-138, exclusive with us) and packed very young at “the 
fleeting moment of perfect flavor.” 
Follow the simple directions here (and on the back of the label) 
and be reminded of golden days on the farm. 
Packed only by Minnesota Valley Canning Company, headquarters, Le Sueur, Minnesota, and 


Fine Foods of Canada, Lid., Tecumseh, Ontario. Also packers of the following brands: Green Giant 
Peas, Niblets Mexicorn, Del Maiz Cream Style Corn and Niblets Asparagus. 


MIBLET. $e CORN 
Vicked at the fleeting moment of perfect flaior 
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Cookies for Your 


Favorite Uniform 


By Ida Ruth Younkin 


Old-Fashioned Hermits 


“The longer they linger, the better to 
eat” 


14 cup shorten- 1 teaspoon 
ing cinnamon 
1 cup brown 4 teaspoon 
sugar nutmeg 
1 beaten egg 14 cup sour milk 
134 cups en- 14 cup seeded 
riched flour raisins 
4 teaspoon salt 16 cup chopped 
4 teaspoon dates 
baking powder 1% cup chopped 
14 teaspoon California 
soda walnut meats 


1 


Thoroly cream shortening and sug- 
ar; add egg; beat well. Add sifted 
dry ingredie nts alternately with 
sour milk. Add fruits and nut meats. 
Drop from teaspoon onto greased 
cooky sheet. Bake in moderately hot 
oven (375°) 12 to 15 minutes. Dates 
may be omitted and raisins in- 
creased to 1 cup. Makes 2 dozen 
cookies. For a “big batch,’ double 
the recipe. 
eee 
Molasses Wafers 


**Roll thin for crisp munching at home 
or thicker fon jogging cross-country. 


Dandy t keepers : 


14 teaspoon soda 

y 2 teaspoon 

24 cup light cinnamon 
molasses '4 teaspoon 

14 cup sugar cloves 

2 cups en- 14 teaspoon 

riched flour ginger 

4 teaspoon salt 14 teaspoon all- 

spice 


1g cup melted 
shortening 


1 


Combine shortening and molasses; 
add sugar and blend. Add sifted dry 
ingredients; mix to a smooth dough. 
Chill. Roll paper-thin on lightly 
floured surface; cut rounds or fancy 
shapes. Place on greased cooky 
sheet. Bake in moderate oven (350°) 
5 to 6 minutes. Makes 6 dozen. 


Re ipe calls for a * ‘cooky sheet’? That 
means low or no sides. Too deep a pan— 
brown bottoms, pale tops. 


eee 
Crispettes 
‘They're cereal bars” 


3 cups corn 1 cup light corn 
flakes sirup 

3 cups crisp rice 1 cup light cream 
cereal or top milk 

1 cup salted 1 teaspoon va- 
peanuts nilla extract 

1 cup sugar 





Combine cereal and peanuts. Cook 
sugar, sirup, and cream to hard-liall 
stage (250°). Add vanilla. Pour over 
cereal. Pat into greased 9- by 1|3- 
inch pan. Cut in squares. Makes 4 
dozen bars. Gay, centered wit! 
piece of red or green candied cherry. 

Mrs. E. W. Rossing, Garretson, 
South Dakota. 


Drop cookies—chill dough for baking 
perfection. Then dip into dough with a 
teaspoon, push off with another. Makes 
them even-sized, evenly browned. 


Oatmeal Crunchies 


** These whiz together in 7 bowl. Bake 
right now or slip them into the refrig- 
erator” 


14 cup shorten- 114 cups enriched 
ing flour 

1 cup brown 14 teaspoon salt 
sugar 14 teaspoon soda 

1 egg 1 cup quick- 

V4 teaspoon va- cooking oat- 


nilla extract meal 
14 teaspoon al- 14 cup broken 
mond extract California 
2 tablespoons walnut meats 
water 14 cup chopped 
raisins 


Thoroly cream shortening and sug- 
ar; add egg, extracts, and water; 
beat well. Add flour sifted with salt 
and soda. Add oatmeal, nut meats, 
and raisins; mix. Shape in rolls. 
Chill. Slice 44-inch thick. Or form 
small balls. Place on greased cooky 
sheet. Flatten with fork. Bake in 
moderate oven (375°) about 12 min- 
utes. Makes 3 dozen 


Watch that cooky sheet when you slide 
in the oven. If it touches the back, bach 
row gets too brown. There should 
plenty of space all around the sheet for 
heat to circulate. [Turn to page 76 
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Jne cup! One bowl! No creaming! 


«for this glorious 
Swans Vown 
Beiling Cd tn Kall! 


Feuchir Tade!l 
S feta Ce! 
So much quicker. . . easier . . “more suc- 
cessful! That’s cake-making now . . . with 
Swans Down and Swans Down’s new 
perfected ‘“Mix-Easy”’ Method! 
No creaming—all ingredients go into 
the bowl together—no extra cup-and- bowl 
dishwashing — only 3 minutes beating. 


And your cake tastes richer—keeps fresh 
longer, too! 

This new “Mix-Easy” method is so 
simple to follow—a child can do it! 

Yet you get all the famous Swans Down 
qualities . . . the fine, soft “downy” tex- 
ture, the beautiful even grain, the de- 
licious melting tenderness. 

Get a package of Swans Down .. . try 
this “‘Mix-Easy”’ recipe—and see how 
heavenly a quick cake can 


‘Mix. Easy ‘cake! 


it...but not with any other cake flour! 
Double the cost of your cake back if you 
aren’t delighted with it... when you use 
Swans Down. 


Send for “The Swans Down Mix-Easy 
Cake Book’’! 


All your favorites made the new ‘‘Mix- 
Easy”? way. Send 6¢ in stamps to Dept. 
B.H.G.11-44, General Foods, Battle Creek, 
Mich. Good in U.S.A. only. Offer expires April 30, 1945, 








be! Swans Down guarantees fy 












SWANS DOWN 
INDIAN SUMMER CAKE 


Preparations: 
Have the shortening at room temperature, Grease 
13x9x2-inch pan, line bottom with waxed paper, and 
grease again. Start oven for moderate heat (350° F.). 
Sift flour once before measuring. 













Measurements: 





Measure into bowl: 
% cup vegetable shortening 


Measure into cup: 
1 cup buttermilk or 
sour milk* 


Have ready: 
1% cups brown sugar, 
firmly packed 
3 eggs, unbeaten 
1 cup chopped nuts 
1 cup raisins, cooked and 
chopped 





Measure into sifter: 
2% cups sifted Swans 
Down Cake Flour 
(and be sure it’s 
Swans Down) 
1 teaspoon soda 
1 teaspoon salt 
1 teaspoon cinnamon 
4 teaspoon nutmeg 
14 teaspoon allspice 















*To sour fresh milk, add 1 tablespoon vinegar to 1 cup milk 
and let stand in warm place a few minutes. 





Now — Swans Down's “Mix-Easy” Part! 

(Mix by hand or with electric mixer on low speed.) 
Stir or mix shortening just to soften. Sift in dry ingre- 
dients. Add brown sugar. (Force through sieve to re- 
move lumps, if necessary.) Add 4 of liquid and the 
eggs. Mix until all flour is dampened; then beat 1 
minute. Add remaining liquid, nuts, and raisins, blend, 
and beat 2 minutes longer. (Count only actual beating 
time, Or count beating strokes—allowing at least 100 
full strokes per minute. Scrape bow] and spoon often.) 













Baking: 
Bake in moderate oven (350° F.) 50 minutes, or until 
done. Cool and spread with confectioners’ icing or any 
favorite frosting. Decorate with walnut halves. 








TUNE IN: Kate Smith Speaks—CBS Network 


BAKE A BETTER CAKE 
witt SWANS Down 


Double the cost of all ingredients back, if you don’t AA 

hink your Swans Down “Mix-Easy”’ Cake is 
etter than any similar cake you’ve baked with 
iny other flour! 





“¢ 
4 


he makers of Swans Down can give you this guar- 
intee because Swans Down has made supremely fine 
akes for 50 years. Today more women choose Swans 
Jown than all other packaged cake flours together. 
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Fnsaple UpideDown lad, 


IT’S NEW! A real discovery! Pineapple 
Upside-Down Salad in which golden ripe 
slices of Dole Hawaiian Pineapple smile 
out from a crystal setting. This enticing 
new treat is slated for the same acclaim as 
the popular Pineapple Upside-Down Cake. 


Any time that inimitable Dole flavor is 
most welcome. And every time, whether it 
be combined with other foods or served 
by itself, any Dole Hawaiian Pineapple : 
Product pays point dividends in enjoyment. ; , 


foot 


DOLE PINEAPPLE UPSIDE-DOWN SALAD 


® 2 tbsps. plain unflavored * Y% cup lemon juice 
gelatine * 3 slices Dole Pineapple 
® ¥, cup cold water * 3 cups finely shredded 
1% cups boiling water cabbage 
Yo cup sugar * 1 cup finely diced celery, 
1 tsp. salt or radishes or cucumbers 
Yo cup pineapple syrup * ¥, cup diced pimiento 
Y2 cup mild vinegar * ¥%, cup diced green pepper 


Add gelatine to cold water, Jet stand 5 minutes. Add boiling water, 

sugar, salt. Stir till dissolved. Add pineapple syrup from slices, 

vinegar and lemon juice; cool. Pour into loaf pan to depth of 4 

inch. Chill till almost firm. Arrange 2 slices of pineapple over 

gelatine and chill till firm. Dice remaining pineapple fine, add to 

vegetables, fold into remaining gelatine. Pour over pineapple in 

pan and chill. Turn out, serve with mayonnaise. Serves 6 to 8. . : ® Busy mornings . . « busy days 


ime ahead! Get off to a bright start 

HAWAII > OLE or CTS as the easy way. Just punch and pour. 
I Then drink that invigorating Dole 

a Hawaiian Pineapple Juice. Such a 

delightful variation im the fruit 

juice diet . . . such nutritious good- 

ness ... it’s a more than satisfying 


‘BUY ANOTHER : et ~ reward for careful point planning. 
' WAR BOND 











Pincushions and Footstools 


to Make and Give 











Chubby pincushions and homey 
footstools are easy to make for gifts, 
for bazaars, or just for your own fun. 
Use on-hand bits or new materials. 


A Lattice Pin Pillow measures 10’’- 
x 10”, of taffeta, grosgrain ribbon 
lattice front in 3 tints of orchid. 


B Twin Pins we'll name a pet pair 
of Victorian vases with fat velvet 
stuffings. Hatpins in one, plain ones 
in the other. Draw contrasting em- 
broidery floss up thru cushion’s cen- 
ter, down side to bottom, up again 
till spoke design is done. Tuck into 
vase, securing with china cement. 


F Paint-Can Heart is for cozy foot 
comfort. Take three gallon paint 
cans—not wanted for scrap salvage. 
Should be 7” to 9” high, 5’’ to 6” 
across. Place in heart shape and 
punch holes top and bottom of each 
can; wire adjoining edges firmly on 
inside of cans. Replace lids. Cut 
stip of canvas or heavy muslin 
depth of cans, long enough to circle 
group, and 2 heart shapes for top 
1 bottom. Pad sides, top, and 
tom lightly with batting or cloth. 

v on canvas cover. Cut same size 
ces of felt or upholstery material 
outside. Sew rows of fringe 
und side piece; stitch to top. Slip 

r stool. Face on bottom piece. 


' Daisy Footstool takes 7 quart 
a'nt cans, 1 in center, 6 around. 
ich holes and wire adjoining 
es. Pad all over. Trace bottom 


€ Chintz Heart Cushion is 12” 
across. Stuff, ruffle with contrasting 
ruching from drapery department. 
Sew hanging loop on back. 


DB Kitchen Pin-Up wears two 7” 
print squares with narrow contrast- 
ing ruffle. String scissors on yard of 
ribbon. Stitch ribbon to cushion. Slip 
ends thru spool of thread. Knot. 


E Harlequin Patches make a 7” 
pieced square of cotton or silk. Lay 
pasteboard base under stuffing. Cov- 
er with top; whip all around with 
bright yarn. Accent corners of patch 


joinings with gay sequins or beads. 


Photographs: Stanley 


on paper for pattern to cut 2 muslin 
or canvas and 2 felt pieces. Cut 
heavy muslin or canvas strip long 
enough to circle group, another 
from felt. Sew on canvas cover; tie 
crosswise to fit curves. Embroider 
felt top; stitch to felt side piece. 
Stitch fringe. Face on felt bottom. 


Hi Picture Frame Stool uses that 
old oblong frame, has doorstops for 
legs. Build a wooden box—no lid— 
to fit just inside frame. Should ex- 
tend 1% to 2” higher than frame. 
Cover box opening tightly with can- 
vas and tack to box sides. Place cot- 
ton wadding over canvas to desired 
thickness and shape; cover all with 
muslin and tack to sides. Now stretch 
needlepoint coverlet over top. Pleat 
corners; tack to sides. Fit box into 
frame and screw or support by cross 
boards. Tack on cambric cover. 
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See How EC PXYDOL Washes 


White without Bleaching 


Its New "Hustle-Bubble”Suds LIFT Qut Dirt! _ 


YOU'LL BE DELIGHTED the way even the biggest, grimiest washes come 
sparkling white and clean with Oxydol! That’s because Oxydol’s new 
“Hustle-Bubble” suds are so lively, so active they /ift out dirt. Sheets, 
towels, shirts—all your white things, except of course for unusual 
%& SAVE CLOTHES IN WARTIME! 

) A ) With Oxydol there’s no need for hard 

NV clothes last longer in these wartimes. 

« And Oxydol’s so safe—safe for wash 
hands. Use Oxydol for a wash that’s 

white without bleaching! 


Stains, come white without bleaching. 
rubbing or harsh bleaching, so 
colors, rayons and your own precious 


Once) FX 
O Sp put 


6% 
QO Oxvvot wasnes 


WHITE WITHOUT BLEACHING 





0 
AVOID SOAP WASTE! . . . Soap is made of vital war materials, so-soap "waste 
is war waste. Make your Oxydol go farther! 




























PEANUT BUTTER GINGIES. A delectable new jiffy-cookie they’ll ooh and aah over! 
Just add 1/5 cup water to Dromedary Gingerbread Mix. Stir. Add % cup peanut 
butter. Mix well. Drop by teaspoons on greased baking sheet. Press in criss-cross 
design with fork. Bake 10 minutes, 350°. Yum! (Highly nutritious teo!) 









4 these crunchy 
COOKIES. lk CK/ 


DROME DARY | 


GINGERBREAD MIX | 


MARY BALL WASHINGTON’S PRIVATE RECIPE! 




















GINGER CRISPIES: So good, children eat them like candy! Simply add 1/3 cup water 
and 1% cups of any cereal flakes to Dromedary Gingerbread Mix. Drop by tea- 
spoons on greased baking sheet. Bake 10 minutes, 350°. Easy ... wholesome... 
and you get 4 dozen of these heavenly cookies from a single package! 
























CHOCOLATE STUDDED GINGIES: America’s No. 1 Cookie. Servicemen’s pet! Add 1/3 
cup water, and bits of semi-sweet chocolate to Mix, bake 10 minutes, 350°. 
Isn’t it a blessing these busy days to have delicious, economical, failure-proof 
Dromedary Gingerbread Mix? If your grocer is sometimes “out”, do try again! 





it possible for you to bake the 
most luscious, chocolatey cake 
you ever ate... just by adding 
water to Dromedary Mix! 








(Guaranteed to Please 


Here are a dozen planting recipes for mak- 


ing the most of your spring-flowering bulbs 





The slender Cottage Tulip, clear and 
bright-hued, blooms in spring along 
with the Darwins and the Breeders 


Ir S color we’re hungry for, long 
before spring is due. It’s color we 
want, and brilliant patches of it, 
from our spring-flowering bulbs. 
Lonesone tulips polka-dotted thru a 
border are practically lost, while 
the same number clustered below a 
flowering bush or two and tied in 
with friendly huddles of pansies 
make pictures to start your day with 
a smile. Daffodils were never meant 
to stand in thin precise lines. Plant 
your new ones this fall so that next 
spring they can nod and sway in 
graceful groups with bluebells to 
back them up. Do the same with 
tulips. 

Concentrate their color and make 
it go further by giving every new 
clump of spring-flowering bulbs a 
flattering setting of early perennials. 
Let them shine out from the shelter 
of rugged stones or silhouette them 
against the bodies of trees. Contrast 
their fresh colors with evergreens. 
Good soil and proper planting 
depths are important but so is the 
setting in getting the most from 
your investment in bulbs. 


Start With Croeus. All the lav- 
enders, purples, and satiny whites 
are doubly welcome if they open 
their pretty cups above a Kelly- 
green carpet of Goldmoss Sedum in 
the lee of an early forsythia strung 
daintily with tiny golden bells. Se- 
lect your spot, and kneel to plant. 
To get the unstudied charm of a natural- 
looking group, you first take a handful of 


falls. 


By Inez Catherine Dean 





Pheasant’s Eye Narcissi have 
a red cup in a snowy perianth 





Waterlily Tulip, or Kaufmanniana, 
opens flat, has large creamy flowers, 
carmine-marked and gold-centered 


bulbs and roll them across the spot you've 
chosen. Then plant each exactly where it 
To shift this way and that is to 
get them in lines, circles, and 
squares which you won’t want. 
When the bulbs are planted with 
two inches of soil over them, set in 
your mats of sedum, and water well. 


Waterlily Talips with their pink- 


striped deep-cream flowers, never 
look prettier than when crocus 
patches bloom near by, or when 


they have a tufty footstool of blue 
Siberian Scillas. Set your clump in 
the very edge of a thrifty patch of 
pachysandra, or near the handsome 
spreading foliage of a Christmas 
Rose, Hellebore niger. { Turn to page 82 





DEPTHS TO PLANT SPRING-FLOWERING BULBS 







c 


HYACINTH 


us 
GRAPE HYACINTH 


NARCISSUS 


TULIP 
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Susan’s bath is the last of four 
The water’s hot...and there’s gallons more! 


o. AHi!...WHAT FUN it will be to live in a 
™, house where even the faucets are touched 
» with magic! Where a faithful automatic Gas 
water-heating system keeps all the 
hot water you need constantly on tap! 


” es AL. 
| SB ie Ae | is 
Diab. = ~ Gi > a 


AS VAS VAS VES 


I, half the time, now, Mom is able Bother with fuel is a by-gone thing 
To put a dinner on the table! A flick of the wrist — you’re set ’til spring! 


YOU'LL WORK in a kitchen that’s a miracle 
of coolness, cleanliness! You'll have a new 
silent Gas refrigerator that'll keep more foods 
fresh longer. A Certified Performance Gas 
range with fingertip controls will 
make a/l your cook- 
ing easier! 
ae 


j \ SS 


’ % ze 
eO© 000! . te 


‘es 


HOW WONDERFUL —to have 
weather as you want it a// year 
’round . .. Seashore coolness in 
summer, sunny warmth in winter. 
All brought to you easily, effort- 
lessly by the tiny blue Gas flame 
that cools as well as heats. 





This is the house that Gas @ runs! 


TODAY, in the laboratories of the Gas industry—the knowledge and 


experience of skilled technicians are working to bring you new miracles of 
better living ...All of them made possible through the magic of Gas...the tiny blue 
flame that cools as well as heats. 
RIGHT now, Gas speeds war production. Use it wisely. But tomorrow, it will 
transform your home from attic to cellar... make it a happier, healthier, more 


comfortable place to live. Isn’t that worth saving for... with every War 
Bond you can buy? AMERICAN GAS ASSOCIATION 


THE MAGIC FLAME THAT WILL BRIGHTEN YOUR FUTURE 
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New Orleans 
Molasses Crispet 


OWES ITS ENTICING FLAVOR TO 


BRER RABBIT GREEN LABEL 






Everyone who tries this sen- 
sational new dessert raves 
about its mouth-watering 
goodness! For just the right 
flavor, use Brer Rabbit New 
Orleans Molasses—rich with 
the luscious goodness of 
Louisiana sugar cane. 

It comes in two luscious 
flavors... 

Green Label Brer Rabbit is 
a full flavored, dark molasses 
recommended for cooking. 
And one tablespoonful added 
to a glass of cold or warm milk 
makes a full flavored Brer 
Rabbit Milk Shake that’s rich 


in tron and calcium. 














MOLASSES 





NEW ORLEANS 
MOLASSES CRISPET 


¥% cup Brer Rabbit 
New Orleans Molasses* 
Vf cup sugar 
V4 teaspoon salt 
1 tablespoon butter 
or margarine 
6 cups cornflakes 


Boil molasses, sugar and 
salt to 250°F. or until mix- 
ture forms a firm ball in 
cold water. Add butter; 
pour over cornflakes. Toss 
lightly with fork. Arrange 
in buttered ring mould; do 
not pack firmly. Cool. Un- 
mould on serving platter. 
Fill center with vanilla ice 
cream, over which pour 
Molasses Fruit Sauce, 
made by mixing 2 table- 
spoons Brer Rabbit Gold 
Label Molasses and 14 cup 
orange juice with 1 cup 
currant jelly.6to8 servings. 


*Fora rich molasses flavor, 
use Green Label. If you 
prefer a milder flavor, use 
Gold Label. 











Gold Label Brer Rabbit is 
the highest quality, fancy, 
light molasses—sweet and 
mild. Delicious on pancakes, 
waffles, French toast, bread 


love t 


and cereal, and for a delicately added—and 
flavored milk shake. egg 


fae om om oo ewe ew ae 


Dept. B11- 


pamphlet, ‘‘Something E 
on iron needs, 


Name 


Children 


milk when 
molasses is 


FREE! 116 FINE RECIPES 
Penick & > Ltd., Inc., New Orleans, La. 
Please send my free copy of ‘‘Brer Rabbit’s Modern 


Recipes for Modern Living,’’ 
Orleans molasses for cooking and table use. Also 








heir 


telling all about New 


very Mother Should Know,”’ 
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(Print Name and Address) 
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Recipes for 


So Good Meals 
[ Begins on page 49 | 


dients. Pour into waxed-paper-lined 
1014- by 15-inch jelly roll pan. Bake 
in moderately hot oven (375°) 12 
minutes. Loosen sides; turn out onto 
waxed paper sprinkled with confec- 
tioners’ sugar; remove waxed paper. 
Trim crusts. Roll quickly with fresh 
sheet waxed paper on inside of roll. 
Cool. Unroll; remove paper. Spread 
with apple butter. Roll again. 


Dutch Potato Salad 
[A Tasting-Test Kitchen Endorsed Recipe ] 


**Hot, savorily seasoned, the good Dutch 


14 teaspoon salt 

\4 teaspoon 
pepper 

1 teaspoon sugar 

1% cup vinegar 

1 beaten egg 

Mayonnaise 


4 slices bacon, 
diced 

5 jacket-cooked 
potatoes (3% 
cups cubed) 

1 onion, 
chopped 


Fry bacon. Combine potatoes, 
bacon, and onion. Add remaining 
ingredients to bacon drippings; heat 
thoroly. Pour over potato mixture 
and toss. Fold in mayonnaise. Serve 
in hot bologna rings. Top with 
sliced, hard-cooked egg. Serves 6. 





Real “ringers” when you fill two hot 
bologna rings with Dutch Potato Salad 


Mot Tips for Cold Cuts 


® Read the labels and see all 
the good things in those lunch- 
eon or table-ready meats. In- 
gredients are listed in order of 
their importance in the recipe 
formula. 


¢ For hot service—figure 34 
to 1 pound will serve 4; cold 
service for 4, 44 to 34 pound. 





They're Quick Cabobs for the broiler 
with big and little bologna. See page 35 


Bologna 


Bologna Cups: Slice big bologna 


Y4-inch thick. Leave casing on. 
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oe, 
MORNING 


FRESHNESS 
—Try This Tonight — 


| be YOU wake up tired and listless—if 
your freshness and “sparkle” are slip. 
ping away in the stress of these strenuous 
times—you should know this! 
Thousands are drinking a cup of Oval. 
tine night and morning—for radiant 
morning freshness and vigorous days. 
For Ovaltine is a scientific food-concen- 
trate designed to dotwo important things. 
First, taken warm at bedtime, it fosters 
sound sleep, without drugs. Second, it 
helps to build you up while you sleep. 
According to experts, two glasses daily, 
made with milk as directed, supply all the 
extra vitamins and minerals you need for 
utmost vitality—provided you just eat 3 
average-good meals a day, including citrus 
fruit or tomatoes. In addition Ovaltine 
also provides the basic food elements 
absolutely necessary to rebuild muscle, 
nerve and body cells, and for vitality and 
endurance. 
So why not turn to Ovaltine tonight, for 
better sleep and for morning freshness? 


OVALTINE 


i 














» 








We wouldn't suggest putting 
your precious Fincastle dra- 
peries and slip covers in a 
safe for the duration — for 
most of all you bought them 
to enjoy. But ‘til wars’ end 
they'll be hard to replace 
with new ones — for you see 
we're busy, too, working for 
Uncle Sam and Victory! ‘Til 
V-day comes take special care 
of everything you have and — 


BUY MORE WAR BONDS 
\ oun TEXTILES, INC., coms.) 
( ” { 
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Lie the tale of the fish that 
got away, rumors of the vast 
amount of tuna available for civil- 
ian use are greatly exaggerated! 

Because our large tuna clippers 
are in the Navy and we are con- 
fined to off-shore fishing in small 
boats, our 1944 pack will prob- 
ably be only about 60% of an 
average pre-war year. 

With large quantities going to 
the Army and Navy, this means a 
definite shortage for civilian use. 

However, early in 1942, we laid 
down a policy of pro-rating our 
supply of tuna to distributors in 
each area, on the basis of sales 
prior to the war. So, keep on ask- 
ing your dealer for these famous 
brands; he’ll frequently have 
them for you! 


VAN CAMP SEA FOOD CO.., INC. 
Terminal Island, California 





Buy EITHER brand... 
the quality is the same 






a ~~» 
—— 


WHITE; STAR 
Fancy” <TUNA 


You are an American 


...buy WAR BONDS! 
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Heat in a little fat—just long 
enough to cup them, Takes 1 
minute. Fill cups with potato 
salad or creamed potatoes, 
scrambled eggs, or sauerkraut. 


Cornucopias: Roll big bologna 
slices to form cornucopias. 
Fasten with toothpicks. Fill 
with well-seasoned bread dress- 
ing. Arrange in shallow baking 
pan. Pour over diluted tomato 
soup. Bake in hot oven (400°) 
15 to 20 minutes. 


Mock Deviled Ham: Combine 2 
cups ground bologna, 4% cup 
ground sweet pickle, 4 to 1 tea- 
spoon prepared mustard, and 
4 cup mayonnaise. Spread on 
bun halves. Heat in oven or 
broiler. Top with toasted bun 
tops. Dandy filling for hot or 
cold sandwich. 


Try these ways 
with frankfurters 


Frankfurt-Corn Bake: Cut frank- 
furters and line up in a neat de- 
sign in bottom of greased bak- 
ing pan. Cover with Crusty 
Corn Bread batter (see page 
46). Bake. Serve with a tangy 
tomato sauce. 


Frankfurter Roast: Split frank- 
furters lengthwise, not quite 
thru. Fill with sauerkraut; wrap 
each with a bacon slice, and 
fasten with toothpicks. Or slip 
in 4-inch stick of cheese or 
some bread stuffing and bacon- 
wrap. Bake (425°) or broil un- 
til bacon is crisp. 


Frankfurt Crowns: Split heated 
frankfurters and spread with 
mustard. Top with hot mashed 
potatoes. Broiler-brown. A little 
grated cheese folded into the 
potatoes is a flavor extra. 


Soup Supper: Slice frankfurters 
into hot navy bean soup. For 
the go-with have a big salad, 
and oven-heat buttered bread 
slices. 


Liver Sausage 


Liver Sausage and Onions: Cook 
sliced onions in hot bacon fat 
until golden. Then brown 4- 
inch thick liver sausage slices on 
both sides. Good with cottage- 
fried potatoes, too. 


With Squaw Corn: Combine 24% 
cups (1 No. 2 can) whole kernel 
corn, 4 cup chopped pimiento, 
% cup chopped green pepper, 
salt and pepper. Spread in 
broiler pan; heat 4 minutes. 
Arrange 14-inch thick liver 
sausage slices atop corn; broil 4 
minutes. No turning. 


Liver Sausage Loaf: Lightly fry 3 
strips bacon, diced, and 3 table- 
spoons chopped onion. Add 1 
pound liver sausage; blend. 
Add 2 eggs, 2 cups soft bread 
crumbs, 2 tablespoons chopped 
parsley, and 34 teaspoon salt; 
mix. Press into loaf pan or 
muffin pans. Bake in moderate 
oven (350°) 20 to 35 minutes. 
Serves 5 to 6. [Turn to page 92 

































“You can take anything 

I’ve got,” says Mrs. 
Davis, “except my hus- 
band, my children, and my 
Easy Spindrier Washer!” 
That sounds like a strong 
statement, but she has 
plenty of reason to love 
the Spindrier that has 
stood by her during these 
war years. It’s one of more 
than 2,000,000 Easys that 
have saved their owners 
hours of backbreaking 


work. 


It’s the forerunner of the 
new Easy Spindrier that 
will be ready as soon as 
Uncle Sam gives the go- 
ahead! 





a y “Why do I love my 
Easy Spindrier?” asks 
Mrs. Ward. “Because it gets 
my big washing done and 
out on the line in less than 
an hour a week. No daw- 
dling around washing, 
then wringing, one load 
at a time. One tub washes 
a full load while the other 
rinses a full load and whirls 
it damp dry!” 
“Did you ever shake 
hands with a baby?” 
asks Mrs. Irvin. “That’s how 
gently my Spindrier handles 
clothes. No wonder I love it 
ata time like this when mate- 
rials are not so good and 
clothes are hard to get. It 
whirls the water out of my 
daintiest things without a 
single squeeze. And buttons 
stay on forever!” 


WOULD YOU LOVE AN EASY SPINDRIER, 
TOO? READ THIS! 


Most women would, our mail 
shows. And when production is 
released Easy will be ready with 
the finest Spindrier ever. The 
tested product of 67 years spe- 
cializing in home laundry equip- 
ment. Nothing experimental, 
gadgety. But built to do one job 
only...to get your wash 
done quickly and clean. 
So start saving extra 
money. And buy War 
Bonds! Easy Washing 
Machine Corp., Syra- 
cuse 1, N. Y. HOME LAUNDRY EQUIPMENT 
SPECIALISTS FOR 67 YEARS 


57 
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Old-time flavor, old-time zest, if 
Whole-grain Wheatsworth is the best; 
Hearty, steaming breakfast cheer, 

Perfect for this time of year! 




















ge ag 





Sag Teg ng Ro ag ee | 








E 





CLT 


Wheats worth be, tia 
CEREAL K€ 


The enjoyment and nourish- 
ment of 100% whole wheat 
quickly brought out by thor- 
ough cooking in your home. 























The All-Glass Corree BREWER 


Means Quality... Delicious Coffee Untouched by Metal 


At Better Stores Everywhere 











Dining-Kitchen Designers 


See their rooms on pages 16 thru 21 






Morris Ketchum, Jr... whose dining-kitchen 
design is on pages 18 and 19, is a member of the 
American Institute of Architects, senior member 
of the firm of Ketchum, Gina & Sharp, and head 
of the design staff at Yale. He was graduated 
from Columbia University, studied in France 
Germany, and Holland. Among architects he is noted for his 
design of schools, contemporarv houses, and many shops in 
New York City. He was co-designer of New York’s Museum of 
Modern Art and was associated in the design of some of the 
buildings at the 1939 New York World’s Fair. His home is in 
New York City and he has a country home at Wainscott, Long 
Island. The illustration above is a New York shop of his design. 





Harwell Hamilton Harris designed the din- 
ing-kitchen shown on pages 20 and 21. He was 
born in California, where he attended Pomona 
College and the Otis Art Institute, later studied 
engineering in California. His designs have 
brought him several awards; he is a member 0! 
the American Institute of Architects, has taught at Los Angeles 
Chouinard Art School and Art Center School, has been visiting 
critic at the University of Southern California and the Uni 
versity of California at Los Angeles. His home is now in New 
York City, where he is Secretary of the International Congresses 
for Modern Architecture, Chapter for Relief and Postwar la0- 
ning. The view above is from a kitchen he designed. 


George Kesmak, whose dining-kitchen design appears 0° 


pages 16 and 17, also designed one of the gardened living-room 
shown in Better Homes & Gardens in September. For more «bout 
his background, see that issue. 
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Dorit build high fuel bills 








IKE lots of other families at this 
time, you may be figuring on 
building a new home after the war. 


If so, it is important to know that 
skimping on your chimney can 
be one of the costliest mistakes 
you could make—if you build a 
chimney too small for bitumi- 
nous coal. 


Fuel bills can be far more than 
your taxes—or the interest on 
your mortgage. 


ieee 
ee | 


So it’s wise to plan for a thrifty 
fuel. 


Almost half the homes in the 
United States are heated with 
bituminous coal. 


And with the efficient new heating 
plants now being planned it will 
be convenient as well as thrifty 


to use. 


Better make a note to talk this 
over with your architect. 


BUY MORE WAR BONDS 


~~ CoAL 
litute 





60 East 42nd Street, New York 17, N. Y. 
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Consider these advantages of using 
BITUMINOUS COAL: 


ECONOMY 





CONVENIENCE 


modern stokers tak 
“tending the famenr"e to 
Most completely auto 
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AVAILABILITY 
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‘Never mind little bride, some day 
youll have a range that really cooks 











and iff going to be 


a neti new c Magic Chef” 


HE DAY IS COMING—and let’s hope it will be soon—when 

you and your husband can settle down in a “Happiness House” 
of your very own! 
Then you can stop worrying over the uncertain performance of 
that old-fashioned stove. Because, of course, he’s going to insist 
on getting you a range that really cooks—a sparklingly new Magic 
Chef. It will be beautiful as well as convenient and practical, 
And so easy to use, with gas, the ideal fuel! 


Until our war job is done, we can’t build your new Magic Chef 
for you. But it will be ready just as soon as possible after victory. 
And it will be worth waiting for! 
> pits 

Do you live beyond the gas mains? If so, we assure you that fine, 
new Magic Chef ranges will be available after the war for “Pyrofax” 
Gas in eastern and central states and 
for other L. P. (bottled and tank) 
gases elsewhere. 

* * * 
One of American Stove Company’s 
plants is building a gas range in 
the model permitted by W. P. B. If 
your immediate need for a range 
is urgent, ask your dealer or gas 
company how you can get one. 

ac ae ae 


This “CP” seal on your post- 
) war Magic Chef will assure 
you of “Certified Perform- 
ance” in your cooking. Look for it. 


You can plan on owning a Magic 
iCAN TOVE MPANY 
AMER yr hed naa. Ft Chef like this after the war. 











THE RED WHEEL GAS RANGE WITH THE LIFETIME BURNER GUARANTEE 
Copr. 1944 American Stove Co. 











Our Liviné-Room | ( 


. 
WV E JUST couldn’t turn around in our living-room without 


poking someone—it was that little! 


? 


remembers Mrs. Joseph 


Lawrence of their home in Alexandria, Virginia. 

And now look at that same room grown up! There’s space for 
a lot of comfortable living here, thanks to a long, narrow, glassed- 
in porch that ran clear across the front of the house. It was used 
very little; it darkened the small room considerably. So out came 
most of the wall between the living-room and porch, with happy 


- results. 


Crisp ruffled curtains, sunlight glinting thru old glass, and 
bookshelves by Mr. Lawrence make a pleasant tie-in between 


the old and the new. 





Photographs: Blakeslee-Lane 


Here’s how the Lawrences took their glassed-in front porch into their 
living-room, enlarging it comfortably and letting the rhythm of their furni- 
ture flow from one to the other in casual, but well-planned, arrangement 








Color Hits the 


Now who do you suppose started 
the notion that ceilings are no- 
*count stepchildren? We’ve slapped 
them with white paint or nonde- 
script “ceiling paper,” ignored their 
cracks and blotches, lived with them 
so long we’ve almost ceased to see 
them. 

And all this time ceilings have 
been packed with decorating excite- 
ment begging to be discovered! 

The lighter your ceiling, the 
brighter your room by day and by 
night. White’s your lightest ceiling, 
of course, but luckily in most rooms 
we don’t need to make this fullest 
use of our ceilings as light reflectors. 
Lucky—because color is so much 
more delightful! But if, for any rea- 
son, white is your decision, make it 
dull-finish white, not glossy, so 
there’ll be no glare from highlights. 

Ceilings have another trick— 
that of seeming to raise or lower 
themselves according to their color. 


Too lofty ceilings can be brought 
down with a deep tone, too low ones 
hoisted with a clear, light tint. 

Instead of suggesting theoretical 
color schemes, let me tell you of 
some beauties I’ve seen. 


One of the pleasantest living- 
rooms I’ve enjoyed had its ceiling 
and window wall painted a soft 
fawn shade, its three other walls 
painted in clear yellow. Clever 
owners of another had painted the 
ceiling and doors a rich ultramarine 
blue with walls and trim in pale 
French gray. 

Take a squint at your kitchen and 
bathroom ceilings. Any reason at 
all why they should match their re- 
spective Walls? One jewel of a little 
bathroom I recall had walls of sot! 
turquoise, ceiling of lemon yellow. 

Once you start decorating your 
ceilings, you’ll break out with a reg- 
ular rash of ideas. 
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Full of inexpensive ideas is the Lawrence living-room. A door at each side 
of the fireplace suggested this placing for the sofa group—right about in 
the wide opening where the porch addition and the living-room meet 
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Photograph: Maynard Parker 


Here in this comfortably furnished bedroom an attractive colorful floral 
wallpaper is used dramatically to cover the ceiling and two side walls 
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THAT COULD HAPPEN in several million American homes 
today (the comforting remark about the Maytag—not the 
carving mishap). For before we stopped making washers to 
devote our full facilities to war production, more than 
four million Maytags had been sold. And Maytag washers 
do have a way of staying on the job—of “still working 
fine”—for a long, long time. That, we can assure you, will 
be true, too, of the new Maytags you'll be offered when 

the war job’s done and we're making Maytags again. 
Meanwhile, depend on your Maytag dealer to give your 
present Maytag any service it requires. He has genuine 
Maytag parts if needed. If you don’t know your local 
Maytag dealer, write us at Newton, lowa. 








WASHERS IRONERS 




















MORAL: When the cleaner lacks 
power...or your watch goes sour — 


Look in the Classified! 


That popular guide—the Classi- 
fied section of your telephone 
book—is ready with helpful in- 
formation for all kinds of trouble. 


It lists conveniently located 
authorized service outlets of 
cleaners, refrigerators, radios and 
other appliances under their trade 
marks with addresses and tele- 
phone numbers. 


The Classified also helps indus- 
trial buyers find branch offices 
when business and industrial 
equipment needs repairs or parts. 


Find what you need in 
UBER 











November Indoor Gardening Guide 





Rich evergreens complement red roses. Cut 
the tallest branch 1) times the length of the rec- 





tangular bowl. Cut other branches 14 shorter This restful arrangement is made with 
respectively. Place evergreens and a few red roses a sun-bleached, gracefully curved stick, 
on needlepoint holder in a corner of the contain- a green-leafed branch, and a Madonna 
er. Use a rock to hide the holder and balance the figure. The stick and branch are firmly 
base of the arrangement. embedded on a _ needlepoint holder. 


Branch is gently curved to follow grace- 
ful line of stick. Lower leaves and branch 
cover the holder. The figure is placed on 
a rock to stand above water. Silhouette 


Make Arrangements = *sssrtites smi 
That Last 


By Fae Huttenlocher 


As WINTER COMES, let’s make home a 
place where even more friendly cheer is found. 
A bit of time, a bowl, a stick, a vine, a branch, 
candles, and a figure or two can be adapted to 
make a bright bow] of living loveliness, a thing 
to make us stop and stare. Try these four Au- 
tumn-to-Yuletide fancies. They’re easy enough 
even for the busiest of individuals to arrange. 





Outdoor Gardening Guide on page 88 this month ® Turn a round flower bowl or serving 


Arrangement by Genevieve Anderson dish upside down. It makes an interest- 
ing and harmonious base for effective 
ensembling of candles, greenery, and fig- 
ure. The ends of vine or branches may be 
placed in a tiny wine glass or tin lid filled 
with water. Candles are. fastened to the 
dish with nonhardening modeling clay 
or melted paraffin. Both glass and clay ‘ 
are hidden by the twining vines. It’s fes- 

tive for table, buffet, window, or console 

and in the Yuletide spirit. 





Give that branch of mistletoe a new 
part to play. This time make it a feast for 


the eye. Place it on a needlepoint holder r 
or in a chunk of modeling clay back of a ° 
dancing figurine. Set on teakwood stand : 


under theglow of a table lamp. A Santa 
figure or a Madonna could also be used. 
It remains lovely for a month. 
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- « - we'll get real flavor in 
our coffee when we can buy it again 
in vacuum-packed cans. 





No other container combines 
all these 4 advantages 


1. SAFETY: Remember how good your coffee tasted . . . when it 
came fresh and fragrant from the steel-and-tin can? Well, after 
Victory, this wonderful container will be back again . . . safeguard- 


ing coffee aroma from roaster to cup! 


2. ECONOMY: Your money goes for what’s in the can! For cans 
are easy to make, fill, ship, and handle. No wonder coffee is just one 
of 2500 products which over 135 industries normally pack in cans. 


3. QUALITY PROTECTION: Food authorities know the can 
protects flavor, color, vitamins, and minerals. When food is proc- 
essed, the cans are sterilized in the processing—so there is no safer 


container for the unused portion! Simply cover and refrigerate. 


4. CONVENIENCE: Cans are convenient. Cans don’t break. 
They’re easy to carry . . . easy to open and easy to dispose of. No 
other container combines all these advantages! 


CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 





Cans Fight for Victory. That’s why vacuum-packed coffee and other favorite 
products in cans are missing from dealers’ shelves. They'll be back—after 
Victory. New improved cans will serve America. Meanwhile, use wisely all 
items you get in cans. Zurn empty cans in for salvage, 
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THE ART OF BETTER LIVING 


Yesterday... Today... Tomorrow... 


it’s Electrical Living by Westinghouse 


Let’s hope it’s not too far away .. . that bright new day 
when you'll again know the lift of living electrically. 
And when it does come, Westinghouse will be a name to 
remember. It stands for the know-how and experience 
acquired in making 30-million pre-war electric home 
appliances. 

More than that it stands for years of tried 
and tested background in making not just one or two 
appliances, but twenty-two different types of electrical 
servants for your home. 

At the moment, we’re head over heels building essen- 
tial war material. And we’ll stick to that job until it is 


done. But when the go ahead signal flashes again, you 


TUNE IN JOHN CHARLES THOMAS SUNDAY 2:30 EWT., N.B.C, 





HEAR TED MALONE 





can count on Westinghouse to turn out all the fine new 
appliances you need to banish that “never done” feeling 
about housework. In war or peace, we take your home- 
making problems to heart. 


WESTINGHOUSE ELECTRIC & MANUFACTURING CO., MANSFIELD, OHIO 


PLANTS IN 25 CITIES . . . OFFICES EVERYWHERE 
0 ORANG ons ROC. - ler Se 


30 MILLION PRE-WAR 


Westinghouse 


ELECTRIC HOME APPLIANCES 


YOUR PROMISE OF STILL FINER ONES TO COME 





MON. WED. FRI. 10:15 EWT., BLUE NETWORK 














Photograph: Merge 


If you’ve two or more grouped windows full of breezes and sunlight, 
don’t smother them. Link one pair of full draperies with a gathered 
valance that spans all the windows. Then loop one pair of fluffy 
sheer tieback curtains gracefully, loosely back to soften the light 


Decorator: 


ery Gladstone; Photograph: Maynard L. Parker 


As Victorian as the twin chairs in the window are these graceful 
white curtains with their ruffles of eyelet embroidery. To dramatize 
this big window even more, dusty rose quilted chintz is used to cover 
a sweeping scalloped cornice that frames the widespread window 


Top those airy net tiebacks with a 
tipple of color—just a_ sprightly 
chintz or calico ruffle without bene- 
fit of draperies. Fasten with draper’s 
hooks right over the curtain rod, and 
they whisk off for easy laundering 


Photograph: Merge 


Here’s one engagingly simple yet 
formal way to handle corner windows. 
Venetian shades and three draperies 
give you privacy or invite a view. For 
informal handling of these windows 
shorten the curtains to sill length 
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See Cooks’ Round Table 
of Endorsed Recipes 
on Pages 45 and 46 





“Grandma's 
Punkin Pie” 


Wins Top Contest Cash 


Pumpkin and Corn Meal 
Masterpieces Share 21 Prizes 


“ec 

Weve tried lots of new-fangled 
pumpkin pie variations, but Grand- 
ma’s fine old recipe beats them all!” 
That’s the verdict of our Cooks’ 
Contest top winner, Mrs. Albert 
Christensen of Fairfield, Connecti- 
cut, seconded with lusty lip-smack- 
ing by our Contest judges! So to Mrs. 
Christensen, $10 and our thanks. 
Page 45 holds her secret. 

Pumpkin Pies shared the contest 
bill with Corn Meal creations, as 
per last April’s announcement, so 
20 more of you good cooks join our 
Honor Roll with $3 runner-up 
prizes. Page 45 and 46 carry our 
favorites. Orange Pumpkin Pie, 
glossy-topped and __ tantalizingly 
spiced, adds grated orange peel for 
surprise tang. That foamy Chiffon 
Pumpkin Pie gains its rich-plus fla- 
vor from brown sugar, while Spicy 
Pumpkin Pie rings in maple flavor- 
ing—happy complement for its just- 
right spices. 

There’s grand Corn Meal eating 
on those pages, too! Golden Corn 
Bread wears its edges crispy, its 
crown golden brown, its measure of 
corn meal enough, but not too 
much. Trickle maple-flavored sirup 
over Corn Meal Mountain Pan- 
cakes and you’ve a breakfast for a 
hungry family. Corn Meal Muffins 
are the Deep South kind, 100 per- 
cent corn meal. And Corn Meal Souf- 
flé is your old friend “spoon bread,”’ 
with chopped onion and celery. 


Honor Roll 


Mrs. C. H. Apple, Indianapolis, Ind. 
Mrs. Nora Archer, Sloan, Iowa 

M. N. Barnet, Wisconsin Rapids, Wis. 
Mrs. Grace Burkitt, Tulsa, Okla. 
Justine G. Eberhardt, Dubuque, Iowa 
Mrs. L. Elstad, Minneapolis, Minn. 
Mrs. James B. Fish, Brooklyn, N. Y. 
Miss Clara Henninger, Cicero, IIl. 
Mrs. W. J. Herring, Parchment, Mich. 
Mrs. M. B. Jacobsen, New York City 
Leona Laabs, Plymouth, Wis. 

Miss Lucy S. Lenden, Oakland, Calif. 
Mrs. W. E. Maddox, Joplin, Mo. 

Mrs. V. C. Murdey, Joliet, Ill. 

Mrs. N. E. Okeson, Tucson, Ariz. 

Mrs. W. Rauber, Rochester, New York 
Mrs. C. Toles, Colorado Springs, Colo. 
Mrs. L.Trahms, Pemberton, Minnesota 
Mrs. Helen Weathersby, Tucson Ariz. 
Mrs. Ellis Zehr, Rockville, Ind. 


870 for Your Layer Cakes 
and Salad Dressings! 


For tops in taste thrills we nom- 
inate your own gloriously light, fine- 
textured, deliciously flavored layer 
cake! Crowned and filled with fluffy 





LOVELY ROOUS 
FOR ONLY 5298 
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ONE COAT in Rocky Mt. Area. 











1. ONE COAT COVERS most 


wallpapers, painted walls and ceilings, 
wallboard, basement walls. 


2. APPLIES LIKE MAGIC! 
3. DRIES IN ONE HOUR! 
4. MIXES WITH WATER! 
5. NO “PAINTY’’ ODOR! 
6. WASHES EASILY! 


TUNE IN & RADIO shaw 
DUNNINGER | THe TER vik 


9 to 9:30 E- 
Every Wednesday ey etwork 


ALWAYS ASK FOR GENUINE KEM- 
TONE AT YOUR NEAREST DEALER'S! 
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“It certainly does 
NICE THINGS to 
a mirror!” 











Wiping off fingerprints and dust 
isn't all there is to cleaning a 
mirror. You want to give it 
sparkle, too. That’s why so omg 4 
women use Bon Ami Cake. It 
does both jobs at poe we glass 
clean, and gives it a lovely gleam! 
DO IT THIS WAY! Use only a thin 
coating of Bon Ami. Then wipe 
off while still damp—and presto! 
—your windows and mirrors are 
shining clean and polished! 


Bon Ami Cake 


LEAVES NO 
OILY FILM 














J 
/ ADD EXTRA FLAVOR 
B70 INEXPENSIVE 


MEATS/ 


Here's a tip worth remem- 
bering. A spoonful of tangy 
Lea & Perrins Sauce added to in- 

expensive cuts of meats gives them 
a richer, keener flavor . . . makes 
a dull dish something special. 


Famous for over 100 years j 
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LEA & PERRINS 


SME 


THE ORIGINAL WORCESTERSHIRE 
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white frosting or glossy chocolate, 
it’s a masterpiece. So this month let’s 
make Layer Cakes share our Cooks’ 
Contest, with Salad Dressings its 
zesty running mate. 

Tickle our judges with the best 
recipe entered and there'll be First 
Prize of $10 in your mail box next 
June. What’s more, 20 of you will 
win with $3 apiece and a listing on 
the Honor Roll. 

Make that multi-decker cake 
round, square, or oblong. Build it 
two layers, three, or as high as your 
recipe goes. Maybe its layers are 
feathery chocolate, ruddy devils 
food, tart orange, golden sunshine, 
or silver white cake. We want all 
your measurements and _ tricks, 
whether it’s a simple one-egger or a 
triumphant wedding cake! 

Your cake’s frostings and fillings 
come too—don’t forget it! Does it 
fill and top, or swirl over the sides as 
well? Have you tried the new one- 
bowl quick method for cake? 
We're eager to know how you like it 

hungry to try your pet recipe for 
these quick-mixers. 

Or win prize money with your 
most-praised Salad Dressing. If you’re 
a taste-as-you-go dressing mixer, 
note down just what measurements 
and ingredients finally end up in 
that luscious mayonnaise. Or do you 
get yours store-bought and whip in 
some personal flourish? 

Your forte may be old-time boiled 
dressing. It may be the fluffy sweet 
kind that flatters Waldorf or fruity 
salads or the tart golden version just 
right for cabbage slaw. 


Wetcome to French dressings, 
too! What piquant seasonings plus 
oil and vinegar do you toss with 
your leafy salad bowls? Again maybe 
you buy it, then add a flavor boost 
with Blue cheese, canned tomato 
soup, relish—or what? Or do you 
combine French and mayonnaise? 
There’s the sweet fruit dressing for 
dessert salad, yummy with honey 
or sirup and celery seed for zip. 
There’s the hot bacon-and-vinegar 
cook-up that dresses crisp garden 
lettuce. 


And remember, the winners of 
these 21 prizes, if they specify in their 
recipes one or more of the products adver- 
tised in this or in the past six issues of 
Better Homes & Gardens, will receive 
a package of each advertised product 
they mention, the Better Homes & 
Gardens Certificate of Endorsement, 
and six copies of the endorsed recipe. We 
cannot send rationed products. 


1. Write your recipe clearly on one 
side of the paper. Send but one recipe 
at a time and mark it “‘November 
Cake Recipe,” or ‘“‘November Salad 
Dressing Recipe.” 

2. Give measurements in /evel cups, 
tablespoons, and teaspoons, never in 
heaping or scant measurements. 

3. Be sure to specify in your recipe 
the brand names of the nationally known 
food products you use as ingredients— 
products available everywhere. We 
must know them so we can test your 
recipes with the same brands you use. 

4. Include 50 to 100 words about 
the history or origin of your recipe. 

5. All recipes submitted become the 
property of Better Homes @ Gardens. 

6. Entries must be postmarked by 
midnight, November 30. 

7. Address the recipes you enter to 
5311 Tasting-Test Kitchen, Better 
Homes & Gardens, Des Moines 3, Iowa. 





AMERICAN WOMEN DESERVE A SPECIAL FREEDOM— 


a0 





ite clon « Jal _ trudgery isn’t a pretty word it is 


descriptive of a large part of the house- 
wife’s kitchen day, if she is working in an in- 
convenient, poorly arranged kitchen. She 
must walk endlessly, carrying things from the 


place in which they are kept to the place 





where they are used. 


Trudgery implies the fatigue and frustra- 
tion that begin early in her kitchen day and increase with every 
step until she is too tired to do the things she really enjoys doing. 
Freedom from this trudgery would give her the extra hours and 


energy she needs for better and happier living. 


This freedom from trudgery, which housewives so richly de- 
serve, can be had in a YOUNGSTOWN Kitchen. They are planned 
to give plenty of storage space within arm’s reach of the work 


surface. 


YOUNGSTOWN Kitchens will be available very soon after the 
war is over—and they will be worth waiting for. Buy War Bonds 


today—Youngstown Kitchens tomorrow. 


YOUNGSTOWN KITCHENS, MULLINS MANUFACTURING CORPORATION 
WARREN, OHIO : 


==> 


In the meantime, send for the new YOUNGS- 
TOWN catalog, “Get Acquainted With Your 
Ktichen,” which shows bow to plan for freedom 
from trudgery in your peacetime kitchen. 





YOUNGSTOWN KITCHENS 
Mullins Mfg. Corp., Dept. B1144, Warren, Ohio 


Please send me YPS catalog, “Get Cc 
Acquainted With Your Kitchen.”’..... 


Please send me Loose Leaf Scrap Book 
for kitchen ideas—Price 35c¢ in cash 
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**If I just close my eyes... 

I'll see it now... the house we'll 
build together .. . the house we’ll 
have breakfast in... Sunday— 
some day. 


If I just close my eyes... 
The wonderful smell of coffee will 
wake me up... 


And all of a sudden I'll find my- 
self in a magic place... 


A kitchen of white and gleaming 
tile. And the first thing I’ll see 
will be a gleaming refrigerator 
with shining glass shelves and 
magic compartments to keep all 
the good things we’ll order to eat 
. and there by the door will be 
something shining white—our 
new home freezer—a_ treasure 
chest of steaks and chops, pheas- 
ant and trout, and all the green 
things our garden will grow. 


And over there a brand new elec- 
tric range...a wondrous thing! 
We'll just flick a switch-and go for 
the day, and when we come home 
... dinner will be ready and wait- 
ing! Or we'll go to bed and the 
aroma of breakfast coffee will tell 
us it’s time to wake up... 


If I just close my eyes... 

I can see bacon and eggs and 
jelly and jam. And you'll pass 
me the toast all buttered and 
brown, and I'll say, ‘““Thank you 
sir, don’t care if I do.’ 


en 


KELVINATOR, 


of NASH-KELVINATOR CORPORATION 


For your home—Refrigerctors, Home Freez- 
ers, Electric Ranges and Electric Woter Heaters 


Ya ie, * 
i 4 
% e 





HEART of your postwar kitche 
. . the Kelvinator electrical 
appliances: the new Kelvinator 
Refrigerator ... Electric Range 
Electric Water Heater and 
Home Freezer! Though now 
Kelvinator produces aircraft 
engines and propellers, soon 
your Kelvinator retailer will be 
demonstrating these magical 
Dew appliances for youl! 





SUNOASY...SOME DAV 


And I'll sit on your knee and we’ll 
talk together of the house we’ve 
built and the future we’ll have 
and the family we’ll raise . . . and 
we'll know there’ll be nothing we 
can’t do together, ever . .. some 
day!”’ 
e e * 


This is no dream. 


We believe your hope for a new 
and finer home can and will come 
true. 


Here at Kelvinator, when Victory 
is won, all the new strength, the 
new skills born of war, will be 
turned to production for peace. 


That means that Kelvinator will 
build even more and finer refrig- 
erators, electric ranges, home 
freezers, and electric water heat- 
ers to make the kitchens of 
America the truly enchanted places 
they can be. 


This will be our part in the build- 
ing of a greater, a happier na- 
tion. For we believe all of us owe 
to those who have fought and 
worked to preserve it, a strong, 
a vital, a growing America. 


This booklet with pictures and 
Jloor plans for *‘Some Day" house, 
and five other modern low-cost 
homes, together with details of 
their exciting new postwar kitch- 
ens designed for easy living, is 
offered to home planners without 
cost. See your Kelvinator retailer 
or drop a post card to Depart- 
ment F-1 Kelvinator, Detroit 32, 
Michigan. 



































Must We Ration 


Husbands? 
[ From page 10 | 


Is This the Real Thing? If you're 
a boy, don’t let unaccustomed 
attentions from the girls turn your 
head. Itcould be the law of supply 
and demand, you know, rather than 
your own superlative attractions. 

Before you incur matrimony ask 
yourself these questions: 


1. When the war is over, will I 
be ready to support a wife and 
family—or will I have to give up 
my ambitions and training to do 
it? 

2. Am [ attracted to this girl for 
what she is herself, or am I ideal- 
izing her because I’m so eager to 
meet the ideal girl? 

3. Do I want her to be the moth- 
er of my children? 

4. Has she the stuff to stand a 
long separation and to see me 
thru if things don’t go so well? Is 
she mature enough to know her 
own mind and what she’s doing? 


Unless the answers are all yes, 
quit kidding yourself that you’ve 
found your ideal. 

I realize that all of this still 
doesn’t answer Annette’s chief wor- 
ry, that if she waits for the right 
man, there will be no husband at 
all for her. 

Get that silly notion out of your 
head, all you girls who may be enter- 
taining it. There will be lots of un- 
married men after the war, and by 
no means will all of them be running 
after 18-year-olds. 

They'll include many who are 
waiting for marriage until they’ve 
completed their training for civilian 
life, and who later on will be leaders 
in the professions and in business. 
They'll want something to offer a 
girl before they ask her to share their 
lot. They’re going to be worth wait- 
ing for. 

For goodness sake, lady, relax! 
Turn your attention toward shaping 
the most interesting and satisfying 
life for yourself that you can con- 
trive. Develop your talents and 
capabilities and charms—not with 
the idea of trapping a male, but of 
making yourself a more vibrant and 
more engaging person. 


Do Work You Enjoy. What do 
you want most to do? Either start 
doing it, or start getting the training 
to do it. The girl who takes any job 
to pass the time away until she can 
get married may find herself stuck 
for life in that job. The girl who 
equips herself for some worthwhile 
work, on the other hand, often is 
the one who comes out with a worth- 
while husband as well. 

One of my friends, a statuesque 
beauty, still chuckles over her own 
experience. She was preparing for 
teaching, and her major professor 
advised her thus: 

*‘As tall as you are, Miss—., it’s 
unlikely that you will ever marry. 
You may as well accept this and 
train yourself now to be a super- 
visor.” 

Miss S. took his advice and went 
in for advanced degrees and courses 
that would fit her for a lifelong ca- 


68 





















Sani-Flush does so much more than 
make a toilet bowl look clean! |/sed 
twice a week, it keeps bowls fresh and 
sanitary—without scrubbing. Each 
application cleans away the ever-form- 
ing, invisible film in which toilet germs 
lurk. No special disinfectants necded. 
Don’t confuse Sani-Flush with ordi- 
nary cleansers. It works chemicaily— 
even cleans the hidden trap. Removes 
stains and discolorations quickly and 
easily. Doesn’t injure toilet connections. 
(See directions on can.) Sold every. 
where—in two convenient sizes. The 
Hygienic Products Com. 
<=) pany, Canton 2, Ohio. 


Sani-Flush 


¥ a 
Vs" Guaranteed by > 


a_i 







/ REMOVES 
Good Housekeeping 
£07 45 sovenrexy AES A CAUSE 





OF TOILET ODORS 





Shine away 








Give furniture this 
amazing beauty treatment 


Bring fresh life and beauty to your 
scratch-spoiled furniture. Just whisk on 
a little of this astounding polish. Instantly, 
ugly scratches disappear—your furniture 
looks its bright, new, shining best! At 
leading stores everywhere. 








Old English 


Scratch Removing 


Made by the Makers of Old English Wox 








* HUNDREDS « 
OF UNUSUAL GIFTS 
FROM THE WHOLE WIDE WORLD 
Scotland, England, Switzerland, China, 
Gape Cod, Hollywood, South America, e! 


The NEW Catalogue of Kellogg Selection: 
is full of inspirations and surprising “Finds,” oF 
all pictured and described for you. In- Uy 
viting prices...the majority under A 
$5. Each article is attractively 


wrapped and comes to you roe 
a Md ot 








prepaid with ourguaran- 
tee of yourcomplete 
satisfaction. 
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reer of teaching. She had taught 


CLOROX-CLEAN just one year when a tall, dark, and 
handsome young man _ persuaded 

her to change her occupation to 

KITCHENS homemaking. She doesn’t count her 


preparation wasted, tho. 
ure more than And there was Marcia, too, 25 
and a well-paid secretary, whom 
“lust clean” love had passed by. When the war 
J came she started, like Annette, a 
th ’ 5. 4 concentrated husband hunt, and I 
el et ///) aly. suspect her very desperation drove 
all marriageable males to cover. It 
often works that way, you know. She 
got so terribly depressed that she 

consulted a psychologist. 
The psychologist found out that 
Marcia had drifted into secretarial 
work and didn’t care much about it. 


SP “ay What she was interested in above all 
Oe else was photography. 














nore th 
ean! me ans . cS XY “Forget marriage for the time 
fresh and ae MON being and get into some kind of pho- 
ng. Each Even AFTER you've tographic work, > was the psychol- 
‘ver-form- & washed your dishes, ogist’s advice. 
ilet germs ' ‘ dishcloth, drainboard , 
Ss needed, iga= and other kitchen ““dan- Cameras and Romance. Marcia 
with ordi. ger zones,” they may began looking for the kind of job she 
nically— still harbor invisible wanted. _ Presently she found an ; 
Removes germ dangers. That's why sanita- opening in a camera shop and took ‘ . 
ickly and tion in the kitchen is important... it. At last Marcia was doing some- sy tart with crysta t at a 
Sections for added health protection. Clorox thing that really absorbed her. If Pes. A 
Id every. —e rea a Ae ge ane tgeta ee at least | § , ri 
: only in kitchen an athroom but dally life was going to be fun. ; : 
ae in laundering, too. Clorox disin- And then, when she was least ex- : 4 looks to the fu tu re >i 
“Ohio. fects, also deodorizes, removes pecting it, it happened. A nice-look- eel 
stains in routine cleansing. Simply ing officer brought his camera in to 
) follow directions on the label. be fixed. Marcia waited on him. The 
lush AMERICA'S FAVORITE BLEACH AND trouble was a trivial flaw that Mar- 
HOUSEHOLD DISINFECTANT CE ER hi - 
cia corrected while he waited. 

MOVES Disinfecls __ The officer was impressed at find- 

conan Pantene ing a girl who knew so much about 
CAUSE coms sneds Ganene |_= cameras and photography, his own 

Cr 388 hobby. They began talking, they 


°) 
———as made a date. The last time Marcia 


IDORS 
went to see the psychologist, she was 
j f proudly wearing a wedding ring. 
, a8 ae War or no war, Annette, marriage Authorities on table setting say: “All glass- 
q fa a or no marriage, there’s an exciting _ mM: 
af | 14 “ ware on the table should match. This makes 





and rewarding future for you and 


for every other capable, well-edu- for unity in decoration.” 
cated girl. Fit yourself to claim it. < , 
| Make men friends, play the field, These days, when selections offered by 
FOR SHEER CHARM “am | Dut be willing to wait for marriage stores are sometimes incomplete, you might 
until the man comes along with : : he ‘ 
——- AT YOUR WINDOWS whom you can live the kind of life be inclined to take what you can get é 
' m | youd liketolive. = pores for yourself or for a gift. A hodgepodge 
: e Many a bright, capable woman, 
ment possibly lacking in femininity, has collection of crystal results. 
to your ! been sidestepped by Cupid until far ies ee sa - a 
vhis . past the age Annette and her friends Usually you can avoid this by ” le cling a 
Seradoure CURTAINS © jf | look upon as the deadline. She has Fostoria pattern like Colony. It is an open 


best! At } gone on with her training, risen in Si fi : . 
Aveileble E\ | her profession, passed into circles stock pattern that can be added to later if 

5 és na where she was meeting men of ex- ou can’t get ALL the pieces you want 
- wartime quantities ceptional attainment and caliber. y . ) ; 

in your At the same time she has gained in now. It offers pieces for every occasion. 

better stores. charm and poise and attractiveness. So start with Colony. You will like its 

And bingo! She emerges with a mat- , oe 7 , : 

rimonial prize. The more you bring simplicity, its sturdiness. Perfect for daily 

to marriage, the more you’re likely : 

to get out of it. And after the war, meals and for parties, too. 


you may be sure there will be better 
models than ever to choose from! FOR VICTORY, BUY WAR BONDS FIRST 








Merry Gifts to Eat ag Ti 


. 
Fun to make ‘ eX) (@)) ld 
Fun to wrap Cujstil 
Fun to give 
Fun to receive 
Fun to eat 


In December 
Better Homes & (rardens FOSTORIA GLASS COMPANY MOUNDSVILLE. W. VA. 
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ILL YOU HAVE WHAT IT TAKES? 


It’s possible for us to win this war and lose the victory. 

This is no idle play on words—it’s cold, hard reality. 

How could such a thing happen? . 

It could happen in just this way: Suppose most of us accepted the 
idea that it no longer is important to keep on working so hard . .. or necessary 
any longer to deny ourselves the things we don’t need but have money to 
buy ... or necessary to keep on buying War Bonds. 

Materials essential to the double knockout punch would be lacking at 
the crucial time . . . inflation would get started by our own wild scramble 
to spend . . . war savings would fall short of providing postwar markets 
that are necessary to make postwar jobs. 

Instead of enjoying the fruits of our victory, we would be looking to 
government to provide jobs out of thin air. That kind of employment means 
sacrificing our freedom of the way we want to make our living . . . of the 
kind of a home we want to build... the car we want to own... the educa- 
tion we want to give our children. 

For wars may be won on battlefields but the fruits of victory are enjoyed 
only by those who have what it takes. 

Our country will come out of this war with a productive capacity that 
can supply a wide variety and choice of goods people want to buy. Alcoa, 
for example, has many, many times its prewar capacity to supply aluminum 
for buildings, homes, appliances, railroads, trucks, automobiles and countless 
other uses. In addition, our industries have the skilled workmanship to 
produce and the inventive, technical and engineering talents to imagineer 
new, undreamed of comforts and conveniences. 

But will we have what it takes to enjoy victory? 

We will, if we have the wherewithal that gives us freedom of choice in 
planning, working and buying. And the best insurance that we will have 


this freedom is to put every dollar possible inte War Bonds! 


The men and women of 


ALCOA ALUMINUM 
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The Diary 


of a Plain Dirt Gardener 


REG. U. 8. PAT. OFF. 


By Harry R. O’Brien 


Mois / Listen, my friends, to 

the simple narrative of a 
cloudy, chill, busy autumn eve- 
ning, to wit: 

i—Hauled over to Neighbor 
John’s a bushel of sweet corn that 
didn’t get eaten last summer and 
that had matured on the stalks. He 
can feed it to his chickens. 

2—Hilled up first roses of fall, 
against the time when winter com- 
eth—oh, mebbe six to eight inches 
about base of each plant. Will take 
all month to finish, if I can’t draw 
David into doing some of it, so I 
want to get it going now. 
3—Cut and hauled to fruit cellar 
more heads of cabbage, for winter 
storage. These joined those which I 
had garnered some days before. I 
put them on the top shelf, near the 
outside fresh air opening. 

4—Dug and took to kitchen a sup- 
ply of carrots for current menus, 
lest Maggie disturb boxes of such I 
have stored in basement. 

5—Many years ago ‘twas writ in 
this narrative of how I planted a 
bittersweet vine along the fence be- 
side the drive. It takes two kinds of 
bittersweet—one to produce the 
pollen and another to grow the ber- 
ries. The one I bought had the pol- 
len bearing branches grafted onto 
the fruit-bearing, so that one plant 
would be sufficient. 

Year after year in pious patience, 
I’ve waited for this vine to show ber- 
ries. I decided it never would. And 
then—surprising to relate—I saw 
the other day that there are actually 
berries on the vine. Absolutely the 
first crop. 

The berries are still yellow. I cau- 
tiously clipped some branches and 
carried them to the house. Maggie, 
in surprised delight, put them in 





The dog and duck both announce my 
6 a.m. return from a business trip 


artistic array on the mantel. In a 
day or two, the yellow will split and 
those bright red arils will be re- 
vealed. 

6—Almost dark, when I heard 
Neighbor John coming along, with 
daughters Judy and Nancy. We 
found a big burlap sack and the four 
of us garnered cabbage leaves to be 
taken home and fed to his chickens. 
Can’t allow any poultry feed to go 
to waste this year. 

Only other news is that Pvt. Don- 
ald has disappeared and no word 
from him. Probably the general has 
decided to ship him somewhere 
else. 
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yim 6 Arrived at downtown 

railway station at 6 
o'clock this morning, back from a 
hurry-up trip. Out home to find 
Maggie and David still asleep. In 
and upstairs. ; 

Maggie sat up in bed to give me 
the news that Pvt. Donald has now 
been heard from. He’s in Illinois, 
but continuing at the same training 
the Army had put him into in New 
York. But don’t ask me why he has 
been moved. The general doubtless 


had good reasons. 

ya lO ay Bill, our neph- 
ew, has come to spend 

his leave with us. So tonight, says 

I, we'll go to town and to the 

theater. But sad to relate, there were 








When Nephew Bill spent leave with 
us we upped our social standing by 
sitting in a box, the only seats left 


no seats left in the house except in 
the top gallery, for which you lined 
up on the sidewalk outside in the 
snowy breezes. 

Well, Maggie’s dignity would 
never permit such. So I relaxed the 
strings to my pocketbook and bought 
us four box seats. There we sat, in 
full view of a crowded house. We 
never had such social standing. 
Nov Tl I dug another basket 

4 and filled two more 
small boxes with carrots, layered in 
sand, to put alongside the earlier 
ones already stored in the basement 
fruit room. Then I dug rest of fall 
beet crop for similar internment. I 
also cut a head of Chinese cabbage 
for supper salad. This crop has been 
mainly a failure, for it did not head 
up. This is a general neighborhood 
phenomenon, not just my lack of 
skill. Mums are now entirely ruined 


by cold weather. 
Our men’s rose club 
Nov. 12 still meets, in spite of 


wars and high waters and other ad- 
verse factors. We had it tonight at 


the faculty club, a fairly central - 


place of assembly. 

Dr. Seamans, who is dean emeri- 
tus of our college of dentistry and 
dean energetic of all the rose fans 
hereabouts, told of his hobby ex- 
periments, extending over 40 years, 
of trying to grow roses on their own 
roots, from cuttings. His conclusion 
is that it can be done, but the aver- 












Yes. Now that wool has been released for civilian 
use, you can shop for real quality again! Of course, 
you shouldn’t buy new blankets if your present ones 
are serviceable; buy extra War Bonds instead. But, 
if you really need new blankets, buy Chathams— 
they launder beautifully and last for years. 


ow can | be sure Im getting qood value 7 


Look for the famous Informative Label on every Chatham 
Blanket. It gives all the facts about size, weight, construc- 
tion, durability, colorfastness, shrinkage — facts you need 
to compare values. Sometimes a lower-priced Chatham 
Blanket will suit your requirements as well as a more lux- 
urious one. The Informative Label helps you to decide. 


an | get a Chatham Blanket at the price | can afford 7 


Yes, you can. From luxurious all-wools to thrifty, service- 
able blends, there’s a Chatham Blanket within your budget 
—and it’s the finest blanket to be had at its price. See 
Chatham’s Sutton, Marley, Woolwich, Lamsdown, from 
about *6* to $16*. Four pretty colors: Rose, Blue, Green, 
Cedar, with matching bindings of rayon satin. 


* Prices slightly higher in the West 






























How old is your Hoover? . . . Even if 
it’s as old as twenty-five years—you 
can still get genuine replacement 
parts for it from Hoover. Today 
Hoover Cleaners are giving their 
owners service far beyond anything 
ever asked or expected of them— 


| Yering cbeamers- Cd cleaneus 


' 






thanks to the quality built into them 
and service by Hoover. Authorized 
Hoover service is available at mini- 
mum cost to Hoover owners all 
over the United States and Canada. 


Tae Hoover Company, North Canton, 
Ohio; Hamilton, Ont., Canada 





installed 


BELT replaced 
BAG completely renovated 


APPEARANCE improved 
CLEANING EFFICIENCY restored. 





LOOK HOW LITTLE GENUINE HOOVER SERVICE COSTS! 


Take no chances! Give your cleaner genuine 
Hoover Company service and genuine replace- 
ment parts! Cost is low—for example: 

MOTOR cleaned, lubricated, new carbon brushes 


AGITATOR or BRUSH ROLL cleaned and lubricated 


CORD, SWITCH, all electrical connections checked 


You can get Genuine Hoover Service only at Hoover Factory Branch Service 
Stations, Authorized Hoover Dealers and Authorized Hoover Service Agen- 
cies. (Consult classified phone directory under “Vacuum Cleaners.”’) If 
there is no Hoover listing, write us. When the serviceman calls, insist that 
he show you his Hoover credentials. 

P. S, Never discard worn or broken parts. They must be turned in for replacements, 


TOTML COST ONLY 


‘284 


PLUS TAX 
(25 cents higher in some areas) 
All work guaranteed. 
Estimates furnished. 
Prompt service. 








The 


nso toot ES. HOOVER 
received 3 times for high 


achievement in the production 
of essential war equipmens. 
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IT BEATS... AS IT SWEEPS. . AS IT CLEANS 





The Diary of a Plain Dirt Gardener 


[ Begins on preceding page | 


age home rose grower will be a lot 
better off to buy his rose plants from 
any reliable grower or dealer. Amen! 

Some time since, I 


Nov. /3 put up a thermom- 


eter in the fruit and vegetable stor- 
age room. Now both morning and 
evening—when I don’t forget it— 


The storage room thermometer tells 
a story I mark in pencil on a board 


I check the temperature both out- 
side and inside. 

Different things need different 
temperatures. If it’s cool enough for 
potatoes, carrots and cabbage, it’s 
too cool for pumpkins. I have just 
this one room. So I’ll have to make 
out the best I can. I think maybe I 
should take the pumpkins out and 
put them in the laundry room. 


Maybe tf y 
Mow, 23 faybe tt has never 


been recorded here, 
but all this year I have had a new 
way to know when to quit of an 
evening and put away the tools. It 


is by looking up to see one of the big 
Flying Fortresses from the bomber 
base school over yonder, high in the 
air above our humble plantation. 

If the light of the sun has gone so 
far down that it no longer strikes the 
Fortress, I know it’s quitting time. 
But if the sunlight, below the hori- 
zon, still strikes the Fortress with 
silver, I knuckle down and dig some 
more. 

Well sir, this afternoon David and 
I got at the roses again. We worked 
downright hard. We had ’em all 
covered up but eight rows, when I 
heard the deep roar of a Fortress. I 
peered up and no reflected sun 
could I see. The plane was just a 
dull spot of gray moving gracefully 
thru the heavens. 





David never argues a bit, never says 
a word when I say it’s time to quit 


“Time to quit,” says I. “We'll 
have to finish some other day.” 
David never argued a bit. He hand- 
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ed me his spade to put away and lit 
out for the house. I fear that boy is 
not imbued with the true spirit of 
gardening and of roses. 


transplant certain shrubbery about 
the place. I had in mind that this 
should convey gently to your read- 
ers that autumn is a suitable time 
in most parts, for such transplanting. 


big Ni, 24 I see by the papers But sir, in your pursuit of editorial 
ber MOVs and smell from the perfection and space-saving, you 
the kitchen, that tomorrow is Thanks- censored and completely squelched 
| riving. Well, among other things, this valuable piece of indirect in- 
> SO (’m thankful that the roses are all formation. 
the covered up for winter. David arrived Now the time is at hand when 
ne. just in time to do the last two bushes. _ such needs be written again. 
ori- I pulled some turnips, to take in There is nobody left but me to do 
ith for raw supper slivers; we eat them _ it. The gardeners of the nation await 
me same as radishes. impatiently the news of what to do 

Now in the kitchen Maggie is today. And doggone it, it is windy 
ind making pumpkin pie by anew meth- __ outside. 
ced od. Instead of peeling the pumpkin, You see—if you had printed the 
all cutting it into cubes and cooking fall planting news of last year, I 
n I them, she just cuts the pumpkin wouldn’t have to bundle up and get 
s. I into halves or if a big one, into out this chilly afternoon and freeze 
un quarters. Then she bakes these my tootsies, just so I can tell readers 
ta pieces, skin on. After they have what I wanted to get across to them 
lly baked soft, she scrapes out the a whole year ago. 

pumpkin with a big spoon. [Sieve or Yours truly, 
mash thoroly.] From there, she pro- PDG 





ceeds toward the pie stage by con- 
ventional methods. 


Nov. 30 


Editor, BH&G, 
Des Moines, Ioway: 


Dear Ed: 


I dimly understand that at times 
you feel it is your duty to make di- 
vers changes in the copy I send you. 
But sir, on one occasion you went 
too far. Just one year ago I wrote in 
this memoir of how Donald did 


There are still turnips to dig and 
store. Strawberries not yet mulched 
with straw. Screens not down— 
something Donald had been doing 
in recent years. Part of tools not yet 
oiled and put away. Hinge on tool- 
shed door never repaired. 

By this time David was home from 
school. Instead of doing any of what 
ought to have been done, we went 
over to the farmer’s elevator at 
Linworth to buy a bag of feed for 
duck and birds and ordered bales of 
straw for covering the berries and 
bags of salt for water softener. Thus 
endeth a wonderful month for work. 








Feel the difference! No other shelf- 
paper has the patented double-thick 
Royledge edging! Stronger; resists 
wear, dirt and moisture; won’t curl; 
protects shelf; decorates edge. 


ROYLEDGE comes in a wide va- 
riety of designs by noted decorators. 
Many gay, lovely colors. See them at 
5-and-10’s, department and neighbor- 
hood stores. 9 feet only 6¢. 
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=—4 times as many doctors 

prefer the use of Mennen 
tic Baby Oil as any 
other brand* ~* 







over 4 times as many hos- 
pitals use Mennen Antisep- 
tic Baby Oil as all other oils 
combined* 


~ we 





Coupon (with every $2 bottle) entities 
you to handy dispenser bottle for 
only 15¢. Used in hospitals. 4 
Fingertip on air-vent regu- 
lates flow of oil 


~Mennen Antiseptic daby 
Oil outsells all other baby 
oils and lotions combined.* 







WHY THIS OVERWHELMING PREFERENCE? 


The daily use on the delicate skins of millions of babies proves 
that Mennen Antiseptic Baby Oil helps keep skin healthiest—is 
best aid in preventing diaper rash, scalded buttocks, itching, smart- 
‘ing, impetigo, many other skin troubles. Let the preference of 
medical authorities be your guide in protecting your baby. 


' ‘ ; *According to recent surveys 
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A SEN ae aT 


Today War Bond dollars help 


build and buy battle-winning | 


equipment for American fighting 
men. Tomorrow, these same War 
Bond dollars will mean better 
home living for the countless mil- 
lions who now fight and work for 
Victory. 

When War Bond dollars bring 
the magic of automatic heating 
to your Victory era home, be 
sure that heating is built by 
Oil-O-Matic. Because you can 
expect more from Oil-O-Matic. 
More in abundant comfort... 
more in carefree convenience... 
more in healthful warmth... 
more in time-proved dependa- 
bility ... more in economy. All 
the result of a quarter of a cen- 
tury of peacetime and wartime 
experience in precision-produc- 
tion. . . . In experience and know- 
how, Oil-O-Matic stands alone. 


LOMATIC 


rar a 


BLOOMINGTON tre*mnNOts 


OIL FOR Aeon 


Get the facts about the 
abundant fuel. Read 
the truth about oil in 
this colorful, exciting 
free booklet. 





WILLIAMS OIL-O0-MATIC HEATING CORP, 
BLOOMINGTON, ILLINOIS 
Please send me free copy of “OIL FOR 
TOMORROW” including color map pf 
present and future oil sources. 





NAME 








ADDRESS 





CITY DEPT. B STATE 
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If Baby’s ill, put him to bed and keep him there. Follow 
doctor’s directions to the letter. Stop tub baths, give 
sponge ones instead. Feed lots of liquid, fewer solids 


Have you noticed that your doctor has been 
looking tired lately? 
I know you’re being as considerate as possible. 
However, here’s a procedure that will enable him to 
give you better advice and may avoid an unneces- 
sary trip when your baby is ill. 
Let’s say that your usually happy ile becomes 
fretful, maybe disagreeable and unmanageable. He 
refuses food; possibly he eats, then vomits. If that 
happens for several meals in succession, it’s time to 
call the doctor—and he wants you to call him when 
baby shows signs of illness. Before you do, tho, write 
down the following exact data, ready to give him 
over the telephone. 
A. Baby’s age in months 
B. Character of stools—how many in the last 
24-hour period 
1. Color and form 
2. Consistency—whether thin and watery or 
pasty. 

3. If bloody 

4. Containing mucous or “coffee grounds”— 
(dried blood) 

5. Odor—if offensive be sure to report it. 

C. Appetite—tell what baby has eaten in the last 
24 hours and how much. Describe his attitude 
toward food. 

D. If he vomited, say so; and furthermore tell 
whether it just flowed out or came with a 
rush. How many meals did he vomit? In in- 


What to do 
Before You Call 


Baby's Doctor 


By Gladys Denny Shultz 


forming the doctor it’s important to distin- 
guish between spitting up and true vomiting, 

E. Cough, if any, and its character. Mention any 
mucous or drip from the nose. If he appears 
to have difficulty breathing or can’t nurse, be 
sure to report this. 

F. Look on Baby’s back for rash or skin disturb- 
ance of any kind. If there’s no rash, tell the 
doctor that. If there is a rash, describe its ap- 
pearance in detail. 

Finally, take baby’s temperature and be able to 
give the reading. For babies and small children the 
temperature is taken by rectum with a special large- 
bulbed rectal thermometer. Shake the thermometer 
down with a swift jerk of the wrist. Rub the bulb 
with cream or vaseline. Lay baby on your lap or ona 
flat surface and insert the thermometer in the anus to 
about 24 of thermometer’s length. Leave it in two 
full minutes by the clock. The normal temperature 
by rectum is 99.4. 

A full recital of this kind will tell the doctor quick- 
ly whether he can prescribe over the phone, or if he 
should come at once—which you may be sure he 
will try to do if he feels it’s necessary. 

We can’t praise too highly the record our doctors 
have made since the war began. There have been no 
serious epidemics and no increases in child mortal- 
ity. It’s your co-operation that will help civilian 
physicians continue this fine record—and keep your 
own baby from serious illness. 


Youné Mothers’ Exchange 


Audrey Dailey of Plainville, Connecticut, is an- 
other young mother who resents being pitied be- 
cause she’s left alone with a small baby to care for. 
(Her Bill is a radioman in the Maritime Service.) 

“‘When I’m down in the dumps, I need only to 
peek at Susie and I feel better,”’ she writes. ““The 
wives I pity are the ones with only memories to fall 
back on. I have those pleasant memories—and 
Susie, too!” 

And here’s a mother writing to ask whether I’m 
“Mrs.” or “Miss,” and entreating me, if I’m mar- 
ried, to tell this column about my children, if any. 
“I am certain the ladies would like to know,” she 
says. 

I thought EVERYBODY knew, the way I weave 





those poor youngsters into my articles! But in case 
any of you don’t, my title is ““Mrs.” and the children 
are Eleanor 21, and Pete 14. 

It’s the Voice of Experience speaking, girls, if 
that’s any comfort to you, complete to having been 4 
war bride of World War I, as is mentioned elsewhere 
in the magazine this month. 

Mrs. JearlSulkowski, 163 South Main Street, 
Putnam, Conn., would like to receive letters from 
other Service Mothers. She says, “I have two chil- 
dren, June almost 4, and Allen 15 months, and |'m 
always glad of labor-saving hints.” 

Allen, according to his mother, is slow about 
teething as was Faith Huck’s Pam. These two moth- 
ers will have a beautiful friend- [ Turn to page 92 
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PERSONALLY I'M PLAN 





HE “U” Plan for “V” Day is 

going to bring some real peace 
and happiness into my life after the 
war! I’m going to have the best 
housekeeping aids that money can 
buy — appliances and housewares 
made by Universal! You'll be keen 
on this “U” Plan, too—whether you 
are dreaming of a new home, or 
planning to fix up your present one! 


HERE’S HOW IT WORKS 


1. Check on this page the Universal 
appliances you will need. 


2. Add up their estimated values. 
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3. Put that sum into War Bonds. 


4. Take the check list to your local 
dealer today and ask him to put 
you on his priority list. 


You make no down payment, you’re 
under no obligation! But you do put 
yourself in line among the lucky 
“firsts” to get Universal products 
after Victory! 





Send for the “U” Plan for “V” 
Day Booklet which gives added 
details—write to Dept. BH. 


(pee: LANDERS, FRARY & CLARK 
NEW BRITAIN, CONNECTICUT 
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CHECK 





UNIVERSAL APPLIANCES 


AND HOUSEWARES HERE! 


UNIVERSAL APPLIANCES 
AND HOUSEWARES 


1941 PRICE ESTIMATED 
RA cost 


(APPROXIMATE) 





« S94.95—279.95 S$. 2c ceceee 


Blectric Ranges . 
Woter Heaters . 7400—123.00 — .ncneeneee 
Washers bru S4A.9S5—194AGS —cccancucee 
OUNBIB « © «© © @ B4.95—VO4.9S ca cncvnnee 
Bag Type Vocuum Cleaners . 29.95 — S995 — cacuceseee 
Tank Type Vocuum Cleaners S9.95— 99S cncssesese 
Hand Vocwwm Cleaners. - V445— 19.95 — cnccsccces 
Landers “Open Top” Carpet 

Sweepers. . . . . S0Gn FOR Kncsisicke 
roms. 3.95— GOS cusesreees 
Toasters . 3.95— 14.95 = cncccecees 
Percolators . 695— WADE — cncccenees 
Mixers... Q4A.GS— WPS cscsseveee 
Woffile trons 69S— VWOGS — .ncsccceee 
Sandwich Grills TIS— W250 canvcccees 
Heating Pads B.9S— BIS cccccesess 
Hot Plates BGS— VO9S — cncesesees 
Portable Heaters 69S— VWO9S — cncccevees 
Ovens . . D7 9S— 44GS — cansssneee 
Kitchen Cutlery . WO— BESO ....cenes 
Carving Sets. 2.9S— 14.95 F ...ccceee 
Tobie Knives and Forks 3.95— 19.95 .....-.+ 
Food and Mect Choppers VOS— 22S nccccccces 
Vocuum Bottles . VS — 400 me cocccccceee 
Picnic Sets. ts 450— GOS cccccccees 
Pitcher Sets 695 — 15.95 ccscecnees 
Lunch Kits 19S— BOS ccccccccce 
Household Scales V7S— 495 cacsvcceee 
Fruit Juicers . B.2S— SOS cecsseceee 
Stove Percolators 2.95— 695 cecccssnes 


TOTAL $........4. 





BUY MORE WAR BONDS! 
Check here the Universal appliances you've 
dreamed of owning. Put their estimated 
value into War Bonds —then after Victory, 
you can stop dreaming and start owning! 
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It’s Fresh and Fast 


.. this grand dessert rich in Vitamin C 


GRAPEFRUIT SNOW PUDDING 
(Serves 6; uses % pkg.) 
lenvelope Knox % cup fresh 


Gelatine grapefruit juice 
¥% cup cold water and pulp 
% cup hotwater % cup orange juice 
% cup sugar 1 tablespoon 
¥% teaspoon salt lemon juice 
2 egg whites 


Soften gelatine in cold water. Add hot 
water and stir until dissolved. Add 
sugar, salt and fruit juices (cut grape- 
fruit sections in small pieces). Mix 
thoroughly. Cool, and when jelly be- 
gins to thicken, beat until frothy and 
then fold in stiffly beaten egg whites. 
Turn into mold that has been rinsed 
in cold water and chill. When firm, un- 
mold or spoon out into sherbet glasses. 


BNOA GELATINE 





Garnish with grapefruit sections and 

cherries, if desired. Serve with custard 
sauce made from the yolks of the eggs. 
(If canned grapefruit is used, reduce 
sugar to % cup.) 
THERE just isn’t a better flavor than 
fresh! Try it in this quick and easy treat 
made with fresh grapefruit juice and 
pure, plain Knox Gelatine. See what 
a difference compared with imitation- 
flavor products! And it gives you im- 
portant Vitamin C not found in imita- 
tion-flavor products. Make fresh fruit 
desserts and salads, too, with Knox. 


FREE RECIPE BOOK! Write 
to Mrs. Charles B. Knox, 
Box 811, Johnstown, New 
York, for your copy of 
her brand-new 40-page 
recipe book. 











Spode Starter Sets 
$1733 up 


Service for 4 people 


We urge you to buy War Borids to 
the limit before considering the pur- 


chase of Spode—the Fine English 
Dinnerware. Write for Booklet 62. 


-~ — 


U.S. Weir Bonds 
$1875 up 


@ Sole Agents and Wholesale Distributors 
COPELAND & THOMPSON, INC. 


206 FIFTH AVENUB, NEW YORK 10, N.Y. 


SERVICE FOR 135,000,000 PEOPLE 


























SILVERFLEECE! 


Silverfleece is proved six ways 
superior to the two leading silver 
polishes by actual tests! Soft, 
impregnated cotton fleece... re- 
quires very little rubbing, cleans 
faster, easier. Gives higher bril- 
liance, longer protection against 
tarnish. More economical! At 
better stores, everywhere, 





“*THE LUSTER LASTS LONGER” 


LARGE JAR $] Write to EARL PRODUCTS CO., 16 East 42nd Street, N. Y. C. 








Cookies for Your 


Favorite Uniform 
[ Begins on page 50 | 


Lemon Molasses Squares 


“Easy stir-up that’s short on sugar, long 
on swell spicy flavor’ — 


¥ cup shorten- V4 teaspoon salt 
ing ¥ teaspoon soda 

1 tablespoon 2 teaspoons bak- 
grated lemon ing powder 
peel 1}4 teaspoons 

14 cup sugar cinnamon 

1 well-beaten 4 cup milk 
egg 1% cups crushed 

\% cup light whole wheat 
molasses flakes 

1% cups en- 


riched flour 


Thoroly cream shortening, lemon 
peel, and sugar; add egg and molas- 
ses; beat well. Add sifted dry ingre- 
dients alternately with milk. Stir in 
wheat flakes. Spread in greased 8- 
by 12-inch cake pan. Bake in mod- 
erate oven (350°) 25 minutes. Makes 
2 dozen bars. 


Brown Sugar Nut Cookies 


“Simple as 1-2-3—your pigtailer can 
make ’em. No, no shortening” — 


2 cups brown 2 cups chopped 
a California 
en- walnut meats 
« fe flour 2 well-beaten 
14 mead salt eggs 
\4 teaspoon 1 teaspoon va- 
soda nilla extract 


Combine ingredients; mix thoroly. 
Spread in greased 9- by 13-inch pan. 
Bake in slow oven (300°) 30 min- 
utes. Makes 2 dozen bars.—Mrs. 
Robert H. Stratton, Jr., Colma, Calif. 





Amaryllis 
[ Begins on page 23 | 


lost. But if thru any cause the leaves 
are not well supported by abundant 
roots and the bulb fails to nourish 
the embryo buds that should rise 
the following season, the bulb ac- 
tually shrinks, and in two or three 
seasons the basal plate or bottom 
of the bulb may extend considerably. 

Unlike the daffodil which emits 
roots from all over the basal plate, 
the amaryllis roots develop only from 
the edge of the plate close up to the 
point where plate and bulb proper 
join. If the plate extends much be- 
yond the scaly part, it becomes no 
better than dead wood and hinders 
the putting out of active roots. 


Tue general assumption is that 
the roots of the previous year are 
essential to the next year’s growth. 
But from frequent examination I 
have failed to convince myself that 
the old roots serve any real purpose, 
because they usually decay when 
new growth starts. Often when car- 
rying over the bulbs in pots, I have 
found the old roots completely dried 
at repotting time, so I no longer keep 
the bulbs in pots the entire season. 

It is a much simpler process to 
turn amaryllis bulbs out of pots in 
late May and plant in rich soil in a 
sunny position, watering and feeding 






























Duffs 


HOT MUFFIN 
















































I use it for every- 
thing — shortcake, coffee 
cake, cobblers—yes, even 
doughnuts. | always keep 
an extra box on hand. 


Focaraboes oS Add WATER 
SO MIX BAKE 
HOT MUFFIN © WAFFLE 


* GINGERBREAD 










A new improvement in feed- 
ing technique. After prepar- 
ing formula and filling bot- 
tles apply Hygeia Nipple by 
exclusive tab, then place 

“Steri-Seal” Cap over nipple. 
Thus nipple is untouched un- 
til by baby in actual feeding. 
Reduces danger of infection. se 

SAVES TIME; CONVENIENT FOR stoRace, 
OUT-OF-HOME FEEDING. 

Easy-to-cléan Hygeia Bottles have wide base to 
prevent tipping, scale in color for easy reading 
Famous breast-shaped nipple has patented air-vent 
to reduce “wind-suck- 
ing.” Ask your druggist 
» for Hygeia equipment 
CONSULT YOUR DOCTOR 
REGULARLY. 


HYGEIA 


NIPPLES AND 
_STERI-SEAL” Caps 















a ~ Allleading cur 
: tain manufacturers 
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JOIN THE “CLEAN PLATE CLUB"! 


Clean your plate to help save food! Every 
scrap is precious! Wrap your table left-overs 
in heavy, transparent, pliable WAXTEX 
to conserve and keep them tastier longer. 
.. - America’s handiest food-saver! 


WAXTEX 


HEAVY WAXED PAPER 


Marathon Corporation, Menasha, Wisconsin 


, fs ] Ur 
Gay | 
Good Housekeeping 
belay 





4 WARM GIFT FROM 
A WARM HEART — 
A LADY SEYMOUR SNOOZER 
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freely preferably with liquid cow 
manure. They make heavy foliage if 
in vigorous health. The bulbs are 
lifted carefully with full roots in 
early October before frost and placed 
in boxes of earth in the cellar. When 
the foliage has withered, the bulbs 
are cleaned and inspected for signs 
of disease or insects. Mealy bugs and 
daffodil fly maggots are their deadly 
enemies. Mealy bugs, those same 
cottony-looking pests that affect 
your African-violets, can do a great 
deal of injury at the neck, while the 
maggots are capable of eating out 
the heart of a bulb completely. 
After inspection the bulbs are 
then packed, base down, in trays, 
and the roots are covered with dry 
soil. Until potting time they are kept 
warm, as near 60 degrees as possible. 
Repotting starts when buds push up. 
If the roots are sound, they are left, 
otherwise they are trimmed off close 
to the basal plate with a sharp knife. 


Tuose bulbs that fail to show buds 
are kept dry and cool, as potting 
and watering will merely induce leaf 
growth. After potting, the soil is giv- 
en one watering and the pots are then 
stood away where the temperature 
doesn’t fall below 55 degrees until 
the flower stems begin to stretch up. 

Any bulb that for any reason 
at all made poor growth during 
the summer outdoors is invariably 
trimmed off at the base. And to 


stimulate root growth, the bases of 


such bulbs are dusted with a hor- 
mone powder. During the period of 
flower development, very little wa- 
ter is needed because until the bulb 
has new roots it cannot utilize a lot 
of moisture. 

Strong leaf growth right after the 
flower bud has cleared the neck of 
the bulb is a good indication that 
new roots are under way, and from 
that time on dryness should be 
avoided. 

After the flowers have withered I 
don’t keep my amaryllis plants over- 
ly warm and moist. I place them 
where they get some light and in late 
April or early May, they’re trans- 
ferred to a deep coldframe prepara- 
tory to planting them out in the 
open garden. 


Ir MAY well be noted that crooked 
flower stems and distorted foliage is 
due, either to mealy bug injury or 
canker disease. The mealy bug pest 
can be cleaned out by cutting back 
the neck of the bulb fairly hard. If 
this is done at cleaning time in late 
fall, there’s little danger of injuring 
the flower bud. I advise keeping 
your bulbs dusted with powdered 
tobacco if you find any mealy bugs. 

Bulbs found to be soft around their 
upper parts, are almost certain to be 
infested either with disease or mag- 
gots and are better destroyed unless 
really valuable. In that case keep 
them away from sound healthy 
bulbs as a precautionary measure 
until they bloom again. 








NEXT MONTH 


“Christmas Gifts That Grow” 


Is a picture story discovering new 
ways to primp up vines and flower- 
ing plants for toffish Christmas fa- 
vors for friends and neighbors. 


Imperial Tier Tables are decorative and 
useful, reflect friendly hospitality. Use 
them, fashionably, as a chairside table; 
serving small buffets, or for displaying 
your favorite collection. Imperial Tables 
are an enduring investment; combine 
beautiful styling with fine craftsmanship. 
Selections, now limited, will offer you wide 
individual choice just as soon as condi- 
tions permit. 


IMPERIAL FURNITURE CO. + GRAND RAPIDS 








A Living Bp 
Picture is 
the heart 


of a room 
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A genuine Nurre Mirror offers double beau- 
ty —lovely in itself it also is a Living Picture 
reflecting the color and activity of your home. 


Through its magic, little rooms look aig ad 
lighter—your home b 


dark: rooms grow 
comes alive. 


ee 


You'll find Nurre Mirrors at most better 
dealers in lovely styles, all made from scien 
tifically silvered polished plate glass. See them 
soon—but first purchase your full quota of 


War Bonds. 
FREE BOOK! 


**How famous 
Decorators Would 


Use Mirrors In 


Hints for making 
the most effective 
use of mirrors. 


THE NURRE COMPANIES, INC., 
Dept. BHG, Bloomington, Indiana 


Please send me FREE mirror book. 






































“Our subject today is How to Beautify your Windows with 
Scranton Craftspuns—if you can get any” 


Of course, there’s nothing smarter than Scranton Scanlon 


Craftspun* Curtains. But, war production comes first 
and we just are not able to weave enough new cur- 
tains for all our friends. Fortunately, Scranton Craft- 
spuns have always been so far ahead of the style 
trends, and so strong, with their tied-in-place weave, 
that even your neighbors will think yours are new 
> 
after they've been laundered. If you need new Craft- ma sabaedun mee 
spuns, your favorite store has a few—occasionally! ees, U. 8. Fes. 08, 














Dunean 


Duncan’s Tear-drop is one of the great glassware patterns developed 
in our time. 

You ought to see it. You'll like the tiny, jewel like tear-drops 
from which it gets its name. You'll like its broad bands of clear, 
flawless crystal. Let us send you a little folder about it. 

The Duncan & Miller Glass Company, Washington, Pennsylvania. 
78 








Green Celery All Winter 


By Katherine M. Palmer 


Store this delectable vegetable 
soon to whet winter appetites 


CELERY was never a popular 
dish on our table until last winter. 
We grew green celery, transplanted 
it to the cellar of the barn in Novem- 
ber, and had what we considered 
the most delectable vegetable until 
the mice discovered our cache in 
mid-February. We found that for 
creaming, for soups, salads, and 
poultry dressing, green celery has a 
color appeal and flavor that far out- 
classes the less nourishing, but bet- 
ter known, blanched varieties. 
Plants of green, winter Pascal- 
type celery were ordered for setting 
in the garden in mid-July, approx- 
imately 120 days before we expect 
hard freezing weather here in Con- 
necticut. The soil was prepared some 
time in advance to a depth of 12 
inches, and heavily enriched with 
rotted manure as well as commer- 
cial plant food. We set the celery 
plants 5 inches apart in rows, with a 
space of 3 feet between rows, and 
the bed was watered immediately. 
To protect the transplants from the 
hot July sun until they became es- 
tablished, planks were placed above 
them, supported by bricks at the 
ends of the rows. From that time on 
they got shallow cultivation to dis- 
courage weeds, and watering during 
a late summer drouth. All celery 
needs rich garden soil and plenty of 
moisture for proper development. 


Durinc a prolonged period of 
dry weather, celery has a tendency 
to open like a full-blown flower, 
spreading the outer stalks on the 
soil unless it is restrained. This 
spreading makes fall transplanting 
difficult if storage space is limited. 
In the case of some varieties, it also 
seems to foster a bitter flavor. To 
avoid these difficulties, it is wise to 
use some method of holding the 
stalks upright during late growth. 
When the plants were about 12 
inches tall, we wrapped collars of 
durable paper around the lower 4 
inches of the stems and held them in 
place with cord and raffia. Such 
collars should be fairly snug. They 
should also allow 7 or 8 inches of 
stems and foliage full exposure to 
the sunlight for [ Turn to page 87 


Drawings: Bade 








Celery requires a rich soil, well 
supplied with manure, balanced 
plant food, and constant moisture, 
Let the hose run slowly between 
rows at intervals of about a week 





In October, when the plants are 
about 12 inches tall, slip collars or 
tough paper about the lower stems. 
This keeps the plants from spread- 
ing and induces good heart growth 





When really cold weather is fore- 
cast, dig up the plants; keeping 
as much soil as possible on roots 


Meenwhile prepare a storage place 
in a cold cellar where temperatures 
will not go below freezing or rise 
above 45° F. Make shift as quick!y 
as possible without bruising outer 
stalks and set plants erect. To keep 
plants growing, water soil about 
them occasionally. Keep leaves dry 
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Here’s the warmth and appeal that so intrigues 
you in model homes. 


Yet you'll find the cost of Weldwood Plywood 
Panels well within the means of even a modest 


budget. 

What will your choice be? Knotty Pine? Oak? 
Walnut? Gum? Mahogany? Or Weldtex*, the 
textured panel? 


All these fine woods can be yours... installed in 
a variety of ways and in combination with many 
other materials ...to harmonize with the decora- 
tive style of your furnishings. 


And their loveliness is guaranteed to last for the 


WELDWOOD 


PLYWOOD 


Waterproof Weldwood, so marked, is bonded with phenol formaldehyde synthetic resin. 
Other types of water-resistant Weldwood are manufactured with extended urea resins and 
other approved bonding agents. Back of these Weldwood Plywood Products are unmatched 
facilities and experience in Plywood production and fabrication. Available also are the serv- 
ices of a qualified technical staff which includes engineers, chemists and wood technologists. 
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What a pick-up to your spirits just to look at this beautiful sitting room paneled with 


... highlighting your new home . . . or with panels quickly installed over old walls for the same life-long livability! 





life of any home in which they are installed! 


Crack-proof and permanent, dri-built walls of 
Weldwood Panels bring in no moisture to dam- 
age moldings, or warp your windows and doors. 


They help you get a brand-new-looking, delight- 
ful room even when you remodel... for you can 
install Weldwood Panels right over your old walls. 


Or you may intend to brighten your home with 
new paint or paper. 


lively Knotty Pine! And you can have it for your own . . . in any one of Weldwood Plywood’s many charming woods 


/ 


Paneled in INimotey Pine 


...a@ picture of Ti vability 


wood Utility Panels as a base for paper or paint. 


This ideal, crack-proof undersurface never crum- 
bles, is practically non-dentable, and is always 
trim and smooth to the eye. 


Ask your architect or builder about the advan- 
tages of Weldwood Plywood Panels and Weld- 
wood [ tility Panels. 


And see your lumber dealer for actual samples. 





Then take advan- 
tage of the per- 
manent hardwood 


gum face of Weld- 


° 'M THE PLASTIC Bono” 


#Reg. US. Pat. Off. 






Send for illustrated booklet showing many ideas, in 
full color, for beautiful low-cost wood-paneled rooms. 


UNITED STATES PLYWOOD CORPORATION 
620 West 46th Street, New York 19, N. Y. 


Please send me a free copy of **Beautiful 
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PLASTICS AND WOOD WELDED FOR GOOD 





WELDWOOD Plywood and Plywood 
Products are manufactured and mar- 
keted by 
UNITED STATES PLYWOOD CORP. 
New York, N. Y. 
THE MENGEL COMPANY 
Louisville, Ky. 
Branches in principal cities, 
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"Young man—you have it!’ said the Wizard of Menlo Park 


TIS A warm August evening in 1896. Around 
| a banquet table on Long Island sit Thomas 
A. Edison and the country’s leading men of 
the electrical industry. 

The talk swings to politics, to Bryan and 
McKinley and the Cuban situation—then back 
again to business. There is high discussion 
about storage batteries to drive America’s 
“horseless carriages’. Someone points to 
young Henry Ford, Chief Engineer of the De- 
troit Edison Company, and says: “‘There’s a 
man who has built a gas car!” 

At once, Edison eagerly begins to ask ques- 
tions—and to listen. ““‘How do you explode 
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the gas in the cylinder? Do you do it by con- 
tact or a spark?” 

On the back of a menu, Henry Ford sketches 
the details of his engine. Edison thumps the 
table so hard the glassware tinkles. 

“Young man, that’s the thing—you have 
it. Keep at it. Your car is self-contained— 
carries its own power plant—no fire, no boiler, 
no smoke, and no steam. Keep at it!” 

Here was just the challenge and encourage- 
ment which Henry Ford needed most. It was 
something he never forgot. And through the 
years, keeping-at-it has remained a firm tradi- 
tion of the Ford Motor Company as it has 


! 


created 30 million reliable cars and trucks. 

It is this keeping-at-it in research, in en- 
gineering and production, that has made the 
Ford name a synonym for smart, comfort- 
able, economical transportation, priced to 
serve the needs of the greatest number. 

In the peaceful days ahead, the new Ford, 
Mercury and Lincoln cars will reflect all the 
established Ford skills and inventiveness. 
Their advanced styling will match their fa- 
mous quality leadership, and they will bene- 
fit by the newer knowledge of materials and 
techniques being achieved as Ford keeps at i! 
in making the tools of victory. 


FORD MOTOR COMPANY QD 
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THEN The siding was a dull, dappled gray, the bay window a one- 
sided case of the mumps, and the open porch gap-toothed and hag-like 


Photographs: George Miles Ryan 
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NOW The whole house has new beauty achieved thru the simple ex- 
pedients of amputating the porch and bay window, adding a side porch, 
pillaring the front entrance, painting the siding, and adding dark shutters 


Simple Facial 
for an Old House 


—_— by the surrounding green of midsummer fo- 
liage, a look at the St. Paul, Minnesota home of the George A. 
Bartons used to be no treat for the eye. And viewed in the leaden 
light of a dull winter’s day it was doubly uninviting. One of the 
solid, square, frame houses that mushroomed in the Twin Cities 
in the early 20’s, it was still entirely good to live in, but utterly 
lacking in eye-appeal. Shutterless windows stared blankly, the 
bay window bulged like a case of mumps, and the front porch 
had looked useless ever since families became too busy to sit 
on porches and gaze at passing traffic. 

As it was remodeled under the direction of Mrs. Barton, all 
its drabness has departed. Gone is the toothy front porch; in 
its place is a pillared shelter over a brick stoop. The bay window 
was replaced by French doors leading onto the new side porch, 
which itself helps to relieve the stern squareness of the house. 
Green shutters against the new white paint help to soften the 
idle stare of the windows facing the street. 
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Copr. 1944, Bigelow-Sanford Carpet Co., Inc., 140 Madison Ave., N. Y. C. 16 
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LIKE TO SLEEP IN DADDYS Bey > 


It’s a precious make-believe. Let him enjoy this proud 
privilege before he is tucked in his crib...A far-away 
father is dreaming tonight of this home of his heart 
and the son he may never have seen. That father is 
missing the sweetest moment of the children’s hour 
—when toys fall from fingers tired with play and a 
pillow waits for a drowsy head. But that father and 
millions like him give thanks that in this blessed land 
of ours children are safe, and brave devoted wives and 
mothers watch tenderly over little ones who may grow 


up to know a better world. 





Ask at your favorite fine store for Kenwood “Famous” Blan- 
kets, skillfully woven of selected long-fibre 100% virgin wool. 


KENWOOD elf wool BLANKETS | 


KENWOOD MILLS -: ALBANY, N. Y. ” Wied 


Cond ALL Overseas mall V-MAIL IS FAST! It’s the only mail that always goes by air! 
V-MAIL IS SURE. It always gets there * V-MAIL IS CONFIDEN- 

V MAIL TIAL. No unauthorized person ever reads it * V-MAIL HELPS 

™ THE WAR EFFORT—saves cargo space for vital war materials. 
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Guaranteed to Please 


[ Begins on page 54 | 


Grape-red pasqueflower with its 
furry buds and stems, and trim 
white bloodroot are two pretty na- 
tives that get rave notices when set 
next to an irregular clump of blue 
grape hyacinths. Give them low 
veronicas for a groundcover or one 
of the smaller sedums. Mats of Sedum 
acre can always be plumped down, 
watered—and away it goes. 

Fire-red Flowering Quince flow- 
ers strung along their dark angled 
stems make a stunning background 
for yellow and white trumpet daffo- 
dils swaying above blue and white 
violets. 

Early Tulip Persephone, Ameri- 
can-beauty red, with a mat of rose- 
colored moss phlox and a tight 
cluster of blue grape hyacinths 
glows beautifully against a bush of 
Thunberg Spirea all out in fluffy 
white bloom. An early tulip like 
White Hawk adds much to the pic- 
ture. 


Poet's Nareissi, the starry white 
ones with the flat yellow, red- 
rimmed cups, nod daintily above 
nosegays of yellow Munsted Prim- 
roses if set to bloom in front of a 
thrifty Plumleaf Spirea when all the 
slender spirea branches are beaded 
with tiny buttonlike blooms. Poet’s 
Narcissi are equally fine with bleed- 
ingheart and softly blowing blue 
phlox under the picturesque branch- 
es of redbud trees or a fine young 
Hopa Crab Apple. 

They’re one of the prettiest to 
naturalize among violets under trees 
where later the shade will be too 
great for bloom. 

Double tulips can be fitted like 
delectable corsages into the curve 
of a border below flowering shrubs 
and against Pfitzer Junipers. Try a 
dozen of the variety Peachblossom 
in a nice loose oval below a pink 
Flowering Plum. Plant a pretty two- 
some, daintily flushed Tea Rose and 
brilliant scarlet Vuurbaak, below 
white Flowering Almond. 

A clump of the curious spotted 
fritillary or checker-lily looks like a 
bit of Chinese embroidery against 
the finely-cut gray foliage of a 
Southernwood bush. Order a few 
white ones to light up your pinks 
and maroons. Tulip Retroflexa is 
good for a sunny splash of yellow 
close by. This tulip has a fine record 
for reappearing year after year. 

All the tall tulips that flower in 
May are the showier for being con- 
trasted with airy columbines and 
clumps of intermediate iris. Yellow 
ones are especially choice below 
branches of Father Hugo’s Rose, 
the Golden Rose of China. Pale 
yellows and lavenders glow their 
prettiest below bushy blue-toned 
lilacs. Reds and rose-pinks massed 
beneath white lilacs like Marie Le 
Graye, Madame Casimer Perier, or 
the superb lilac Miss Willmott are 
as cheerful as a robin’s song. 

In locating your bulbs this month, 
remember to allow for the height of 
the flowers when in full bloom, and 
don’t crowd them too close under 
your shrubs. Sometimes it takes a 
bit of training to get just the right 
planting alcove between two for- 
ward reaching branches. 











NEW CHARM FOR YOUR 
POSTWAR SUN PORCH 
with this Idea Book 


Here’s a sun porch just built for restful 
relaxation—breezy in summer, yet pro- 
tected from winter’s blasts by weather- 
tight windows of Ponderosa Pine. That's 
just one of the many postwar planning 
ideas you'll find in “The New Open 
House,” the book that shows how to 
make your postwar home more livable 
and more comfortable. You'll find a host 
of ideas on dining rooms, kitchens and 
bedrooms—new ways to use attic and 
basement space—new “pointers” on in- 
creasing beauty and convenience with 
stock doors, windows, and woodwork of 
Ponderosa Pine. To plan a better home 
for tomorrow, send now for your copy of 
“The New Open House.” 


WOODWOR K 


















SEND ONLY TEN CENTS FOR 
THIS STOREHOUSE OF IDEAS 
If you plan to build a new home 
or remodel your present one in 
the postwar period, “The New 
Open House" is a must. Only 
ten cents brings you this source 
of inspiration and ideas. Mail 
the coupon. 


PONDEROSA Pink WOODWORK 

Dept. ZB-11, 111 W. Washington Street 
Chicago 2, Illinois 

Please send me a copy of “The New Open 
House.”’ I enclose 10 cents. 
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THE BEST IS YOURS—WITH PINE 
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A “double life” for your 
GLOSHEEN* SLIPCOVERS 


Change the whole effect of your 
room in a jiffy! Just make your 
slipcovers of Glosheen* with a 
change of ruffles in the plain accent 
colors you like best. Snap fasteners 
do the trick. You can wash them, 
clean them, leave them in the sun. 
Glosheen* is a Waverly Bonded 
Fabric... guaranteed for satisfactory 
service. Ask to see the Waverly Bond 
when you buy Glosheen.* 


WAVERLY 
d@eaded ps 


Division of F. Schumacher & Co. 
60 West 40th Street, New York 18, N. Y. 
*Reg. U. S. Pat. OF. 


IF IT ISN°T WAVERLY IT ISN'T GLOSHEEN 
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COPYRIGHT 1944. THE SILEX COMPANY, HARTFORD |, CONN. 
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The General's a Gypsy 
[ Begins on page 15 | 


man for the African campaign. A 
Negro anti-aircraft crew in Africa 
petitioned to go wherever Clark 
went. His wife lives for his return. 
His children call him “‘Pops’’ and 
play table tennis with him. 


He IS not a glamorous, gesturing 
man, has ho social small talk. He is 
conscientious; sometimes he works 
longer than his customary 12 hours. 
Often he squirms in bed while ideas 
glimmer thru, then gets up to jot 
them down. He hasn’t the Patton 
flair for bombast, the Eisenhower 
command of expletives, or the Mac- 
Arthur ability for dramatization. 

He’s a man in love with his job, a 
man who chose infantry not just to 
follow in his father’s footsteps but 
because he believes “‘she’s Queen of 
Battles.” He grew up at veterans’ 
knees, listening to their tales of bat- 
tle. His grandfather could tell him 
first-hand about the Civil War, his 
father, Colonel C. C. Clark, about 
the infantry. He studied at West 
Point, entering as a freshman when 
Dwight Eisenhower was in his third 
year. He got up shortly after an 
emergency appendectomy to enter 
World War I; there he rose to the 
rank of Captain. Only once, in the 
twenties, was he touched by the 
peacetime Army’s occupational dis- 
ease; he considered taking a position 
as a highly paid industrial executive. 
He didn’t leave the Army. 


Ciark’s men like him as a person 
as well as a leader. At Oujda, the 
General put a sign on his door, 
“Enter—don’t knock.” Once he 
landed in his little plane called Sans 
Culotte (‘“‘without breeches,” so- 
named after Clark lost his pants in 
the surf, on his famous secret African 
mission) on a field where the men 
were playing baseball. The men ex- 
pected to be “in for it” when they 
saw his three stars, heard the com- 
mander demand, ‘“‘What’s going on 
here?”’ Told it was a baseball game 
between headquarters officers and 
enlisted men, Clark said, “I’m an 
officer of the Fifth Headquarters. I 
can play—can’t I?” And he did, at 
first base. 

He’s as much a family man as he 
is a General—even without a perma- 
nent home. He’s fond of home- 
cooked, American food; he ignores 
the exotic foreign delicacies and has 
his faithful colored orderly, Chaney, 
prepare plain fare. In Italy he has 
the family spaniel, little black-furred 
Pal, with him. 


Pat might have had to go with 
friends if not with the General. Like 
many American families, the Clarks 
have been completely separated by 
the war. Mrs. Clark lives in a small 
Washington apartment, Bill is at 
West Point, and Ann is at Marjorie 
Webster Junior College in Washing- 
ton, majoring in art. 

Ann and Bill, at 18 and 19 re- 
spectively, are the kind of teen-agers 
your Mary and Johnny might bring 
home with them any evening for an 
after-the-party spread. Bill would 
look first for mahogariy cake, the 
three-tier kind his mother puts thick 
chocolate icing on. Ann would have 








Say, dad, this 
KIMSUL* is what 
they use 
to insulate our 
“Quonset” Huts 

up in Alaska 
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Yes, Bob, | figure 
that if the Navy 
uses it, 
KIMSUL must 
be a top rate 
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Why many-layer KIMSUL is scientifically superior 
— easier to install 





44' Layers in One Blanket — With 
44 separate layers of insulation backed 
with heavy water-proof paper and stitched 
together, KIMSUL is scientifically superior 
to loose, bulk insulation in these ways: 
(1) Provides uniform protection over 
every inch of insulated area. (2) Retains 
original thickness — no sagging, sifting, 
settling. 


*KIMSUL (trade-mark) means 
Kimberly-Clark Insulation 





Installing is Easy as ABC— Any- 
one who can use a hammer can install 
KIMSUL. Put it between joists of the un- 
floored attic ... or between rafters of the 
sloping roof, if your attic is floored. Ex- 
tremely light, compressed into a conve- 
nient, compact roll, KIMSUL is easy to 
carry. Pleasant to handle, contains no 
irritating, sharp, needle-like ingredients. 


Enjoy New Comfort — With kimsut 
installed in your attic, your home will 
be far more comfortable all year ‘round. 
In winter you'll have warmth aplenty with 
as much as 30% less fuel, and in sum- 
mer a cooler, more livable home. Order 
KIMSUL today from your lumber or build- 
ing supply dealer, hardware or depart- 
ment store. ede 
Fire-Resistant —There is no insulation known 
that will make your home fireproof. But the 
insulation must not add to the fire hazard of a 
wood frame structure. KIMSUL meets this re- 
quirement because it is chemically treated to 
resist fire. 


MAIL COUPON TODAY FOR FREE BOOKLET 
KIMBERLY-CLARK CORPORATION, 


Building Insulation Division, 
Neenah, Wisconsin BHG-1144 


Please rush NEW FREE BOOKLET with full 
information about easy-to-install KimsUL. 


O Our Own Home 
0 Apartment 


We now live in: 


0 Rented House 


+ KIMSUL Double Thick Attic Insulation has 44 layers. KIMSUL is also available 
(I, Standard Thick (approximately 1") and Commercial Thick (approximately Y_" ). 





PERFEGT EVENING 
Kol daly dinner dle by 
Twern Candlelight 


o wonder he thinks she’s 
wonderful! What girl doesn’t 


Wonre Maar 7m look her loveliest in the 
White Hart Inn at Henfield, 
England, whose homelike 
atmosphere is perpetuated 
in Shakespeare’s Henry VII 


romantic light of Tavern 
Candles? It accents 


pretty faces and table settings. 


There’s no flicker or fume to spoil the effect 
of ‘Tavern Candlelight. These hand-dipped 
candles are made by skilled craftsmen in 


Socony-Vacuum’s famous Candlecraft Studio. 


And they come in a dozen charming decorator 


colors. Get Tavern Candles today 
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the gaiety of your holiday season! 
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The General’s a Gypsy 


the healthy appetite of a swimming 
instructor, as she was this summer. 

Both children resemble the Gen- 
eral. They have patrician noses and 
dark hair in the Clark tradition, are 
lean and tall like him. Bill in his 
cadet uniform looks amazingly like 
his father looked at the same age in 
the same proud uniform. 

Bill had average American-boy 
worries about earning the right to 
wear that uniform. His family had 
not been able to establish a legal 
residence in any State—and Bill had 
to enter from a specific State. He 
finally got in as a Congressman’s 
alternate nominee; this is the fourth 
generation of Clark men to choose 
the army as a career. With Bill at the 
Academy now are sons of three other 
famous generals: John Eisenhower, 
who graduates with Bill next June, 
Jimmy Doolittle, Jr., and George 
Patton, Jr. 


Tue mother of Ann and Bill has 
shown good generalship, too, in 
leading her family thru meandering 
Army life. She diverted a career in 
music to marry Wayne, as he’s 
known to everyone but the Army; 
she has readily accepted the stereo- 
typed houses, unreliable ovens, 
changing weather, scratched furni- 
ture, and unyielding soil that camp- 
life brings. She plunged into clubs 
wherever she went, working with 
Parent Teacher Associations, with 
Scouts and Brownies, and with 
women’s clubs. She made Ann’s 


[ Continued from preceding page | 


clothes until Ann, a worldly eight)- 
grade graduate, declared that her 
dresses looked “‘as tho made by lo\ - 
ing hands at home.” She took u 
rug-weaving then and has becom: 
an expert at making decorative rug: 
Normally she completes about one 
year. But now she has neither the 
wool nor the hours for this peacc- 


_time pleasure. 


Sue's only once known the thril! 
of having a home of her own. In In- 
dianapolis they bought a house and 
lived there three years. At othe: 
times they’ve kept a suitcase ready 
for packing, as the General once put 
it, “before the War Department 
changes its mind.” At Fort Sam 
Houston, Texas, a fine new Spanish 
house promised to develop into a 
home and garden. Maurine Clark 
carefully patted nursery-purchased 
black earth around promising-young 
plants, watered and watched them 
daily. Within six weeks the Clarks 
had moving orders again and left 
the blooms-to-come to a major and 
his family. Undaunted, Mrs. Clark 
planted a flower garden at Fort 
Lewis, Washington, where she had 
the satisfaction of seeing sweetpeas 
grow to giant beanstalk heights. 
They climbed a trellis up to her bed- 
room window; delphiniums and 
roses grew there like weeds. 

Bill was born at Fort Benning, 
Georgia, Ann across the continent 
at the Presidio, San Francisco. They 
grew up in a dozen different spots. 











BHinex Lhings A buffet for those who want the finer 
things of life—a berald of the beautiful furniture Drexel will 
bring you. Send 10c for the Drexel booklet, and plan for the day 


when large and fascinating Drexel collections are again available. 
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IN PEACE-TIME, AMERICA’S LARGEST MANUFACTURERS 
OF QUALITY BEDROOM AND DINING-ROOM FURNITURE, 
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Each new Army post looks much 
like the last one. Officers’ quarters 
are usually red brick houses, on the 
large side for the younger families 
with scanty furniture. An officers’ 
club, dance hall, movie theater and 
large open area for sports provide 
similar patterns of relaxation. The 
tight litthe Army social circle has 
always much the same flavor. The 
men have careers in common, the 
wives have the same problems of 
moving, settling, and entertainment, 
the children the same atmosphere of 
athletics and military talk. The 
civilian’s idea of brass-button, call- 
ing-card formality at Army social 
functions is apparently all wrong. 
When the captain’s wife runs out of 
china or silver for her Sunday night 
buffet supper, she borrows from the 
major’s wife next door. Mrs. Clark 
remembers an officer who, looking 
at the glass in his hand, said, “I’ve 
drunk out of these same glasses at 
the last six dinners on this post!” 


BeTweEEN fiittings, the Clarks 
have developed probably more in- 
terests in common than a one-town, 
one-house family. Foremost is fish- 
ing—on post-to-post trips the Gener- 
aldetoured to investigate fishing spot 
rumors. The family has spent mem- 
orable vacations at Camano Lodge 
on Puget Sound where waters are 
stocked with hook-daring salmon. 
There they own some land, where 
they plan to build their “home of 
tomorrow’—a summer lodge. 

The General shares not only fish- 
ing, but softball, baseball, walking, 
swimming, golfing, and bowling 


with his family, many taught them 
by himself. After a sports-filled day, 
the Clarks are likely to harmonize 
on campfire favorites like “I’ve Been 
Working On The Railroad” while 
Mrs. Clark plays the piano. Early 
she found that Ann and Bill were 
scarcely in rapport with scales and 
arpeggios and gave up attempts to 
bend them to piano-playing. 


Tue Clark quartette scattered in 
four directions in 1942. Ann and Bill 
went to school, the General to war. 
Mrs. Clark, suddenly separated 
from all of her family, dropped 
social activities like a hot cake. She 
discovered her convincing speaking 
voice and has been using it almost 
constantly on War Bond tours ever 
since. She talks in Red Cross can- 
teens, blood-donor centers, hospitals, 
war plants, airplane factories, ship- 
yards, and WAC recruiting centers. 

Travel is no plush plane trip for 
her, either. She refuses to bump any 
soldier with a lower priority than 
hers, which is high because she’s a 
top War Bond saleswoman. She ran 
into the early summer floods in 
Illinois and Missouri, slept in a bus 
station with the hundreds of others 
who were caught, went 48 hours 
without taking off her gray, pin- 
striped wool suit, and kept on sched- 
ule thru a spot of the flu. 

Maurine Clark’s days are as full 
of anxiety as those of any wife with a 
husband overseas. She doesn’t know 
what turn of battle will involve her 
soldier next; Army honor-bound, he 
writes nothing of military strategy. 

He does send many weighty gifts 








‘The Touch of 


Beaulj= 


that completes 


@ CHARM-TRED Shag Rugs... 
with their lovely pastel shades and 
deep, soft pile...make any room 
more attractive! Smart women every- 
where use them in living room, bed- 
room, den, hall or bathroom. Easy 
to launder. Available in seven pastel 
shades including Dusty Rose, Copen 
Blue, Nile, Peach, Sand, Ivory, Gold 
—in Round, Oval, or Oblong—sizes 
from 18” x 34” up to 4 feet by 6 feet. 
Prices range from $2.95 to $19.95. 


CHARM Th 











@ Insist on genuine CHARM- 
TRED quality Shag Rugs—with 
the Charm-Tred label—at your 
favorite furniture or department 
store today! 


SHAG 
RUGS 





Made by BEN GREENEERG 


& BROTHER 
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-»-+INSULATE YOUR ATTIC 
WITH BALSAM-WOOL 


Will another winter of shivers and shakes afflict your family? Will 
cold wave warnings again make you shudder? Not if you insulate 
your attic—now—with Balsam-Wool Attic Insuletion! It’s the 
simple, practical, inexpensive way to keep more comfortable—while 


you save up to 20% in fuel. 


Balsam-Wool Attic Insulation is so easy to apply! It’s laid like 
a rug in your attic—no fuss or muss. Windproof, moisture- 
proof and fire resistant, it gives lifetime service, saving money 
on your fuel bills year after year. In fact, Balsam-Wool is so 
good that it’s sold under a money-back guarantee of complete 
satisfaction! Mail the coupon or see your lumber dealer about 
applying Balsam-Wool before it’s too late—don’t let a possible 


insulation shortage cheat you out of comfort! 


Eeloam Woot 


SEALED ATTIC INSULATION 
Balsam- Wool... Products of Weyerhaeuser... Nu- Wood 


WOOD CONVERSION COMPANY 
Dept. 112-11 First National Bank Bldg. 
St. Paul, Minnesota 


Gentlemen: I want to know more about Balsam-Wool 
Double-Value Attic Insulation. To assist us in giving you 
special information, please check: I am a homeowner 1, 
renter (1), architect (J, contractor (1), student (1), postwar 
planner (J 
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These WESTERN PINES 
have a “Southern Accent” 


From the great forests of the Far 
West, these lovely Western Pines* 
journeyed all the way to the quail 
country of south Georgia to lend 
their warmth and charm to this 
handsome hunting lodge. 

That's one talent of these 
friendly, smooth-textured woods— 
to make themselves “at home” 
wherever they may be used... in 
the North, South, East or West. 


*Idaho White Pine 
THESE ARE THE 


*Ponderosa Pine 


Today their biggest job is on the 
fighting fronts around the world. 
But even though you may not be 
able to build or remodel with the 
Western Pines right now, you 
can plan! “Western Pine Camera 
Views" has many intriguing ideas 
for you to mull over. For your free 
copy of this book, address: West- 
ern Pine Association, Dept. 189-G, 
Yeon Bldg., Portland 4, Oregon. 


*Sugar Pine 
WESTERN PINES 














MAKE,FUELS 
LAST LONGER 


(even when rationing ends) 





BUILD THIS 


FIREPLACE 





that Circulates Heat 


Wartime fuel rationing will end, 
of course. But savings in fuel bills 
are always welcome. And when there 
is a local fuel shortage, or when the 
furnace breaks down, you'll find it 
mighty convenient to have this fire- 
place that circulates heat—to 
every corner of the room, and even 
adjoining rooms! 

Right now thousands of owners 
in all parts of the country are using 
their Heatilator Fireplaces to stretch 
rationed fuels. They say the Heati- 
lator cuts dollars from heating costs, 
spring and fall. 

WILL NOT SMOKE 


The Heatilator is a correctly designed 
steel unit around which any style of man- 
tel is easily built. Eliminates faults that 
commonly cause smoking. Heatilator Fire- 
places will be available (iim 
again as soon as building 
starts. Ask your building 
material dealer, or write 
for details. 
HEATILATOR, INC. 

717 E. Brighton Ave. 
Syracuse 5, N. Y. 




























Mi 
New Catalog! 


Write for a copy of 
the big catalog show- 
ing ait the beautiful © 
Emkay Candles and 
accessories available for “’ 
use during the coming holi- 
day and winter season—for ~ 
every social occasion. There § 
are also special styles shown for ‘, 
birthdays, weddings, anniversa- 
ries, and other celebrations. 


EMKAY CANDLES 




















Dept. B Syracuse 1, N. Y. 
5 ens” 

moothest 

IT’S A | s) 8 

THOROBRED you ever 


te pt balance and TRY 2? | 
a. - Made to stand 
er usage than it’s 
ieee to get. Easy to clean. 
Money-back guarantee. At 
kitchenware outlets; sub- : 
ject to war-time shortages. £ 





The General’s a Gypsy 
[ Continued from preceding page | 


of doubtful usefulness, rewards of 
grateful countries or tokens of friend- 
ship. The Clarks, who store large 
quantities of furniture, china, and 
silver when their quarters shrink, as 
now, find themselves with three 
over-large ottomans crowding their 
Washington apartment, to say noth- 
ing of a wicked display of jewelled 
daggers, knives, and swords. The 
Sultan of Morocco gave him his 
photograph along with a _ cone- 
shaped silver dish; the people of 
Naples had a wooden chest specially 
carved as a carrier for the flag of 
their city. 


His FAME is reflected in his wife’s 
Washington existence. The press 
telephones her of her husband’s 
victories. Photographers disorder 
her apartment, fill her waste baskets 
with flash bulbs. Hundreds write her 
letters about her husband’s “‘boys,”’ 
and she refuses social engagements 
to answer the letters, all in longhand. 
Not even an impersonal secretary 
comes between her and these corre- 
spondents who seek information 


about life and death. ‘‘Please ask the ° 


General for details. . .. Who saw him, 
last? How badly is he wounded? 
What hospital is he in?” Sometimes 
correspondents enclose drawings or 
poems. Wherever she goes, Mrs. 
Clark discusses with boys back from 
the Fifth Army front their service 
under General Clark, sympathetic 
to their experiences, and anxious, 
wifelike, to know from a personal 
observer how her husband is. 

In the future, when the “Father 
of the Year’? comes back from the 
wars to his wife and grown-up son 
and daughter, Maurine Clark wants 
to build her life on just the travelogue 
pattern it was. But details can come 
later; first, she simply wants him 
back. 





G.I. Hemes 


$180 Cash... 
[ Begins on page 32 | 


labor. The average time required to 
build them is about three weeks. The 
structures are made on a cement 
base, with hollow tile walls covered 
with colored stucco. Light yellow, 
cream, and robin’s-egg blue are the 
favorite colors on the outside. The 
roofs are thatched and then covered 
with red tile. Sometimes the native 
artisans become inspired and paint 
fancy designs on the window frames, 
but the B-26 boys try to prevent this. 

Most of the bungalows are two- 
roomed affairs, including a good 
sized living-room with a fireplace, 
and a bedroom. The men have run 
electricity into the houses. Some of 
the more enterprising scrounge thru 
native markets and pick up various 
items of furniture. Others have ac- 
quired native rugsand tapestries. The 
more serious among the menhave also 
sought out local art work to hang on 
the walls. The usual adornment, 
however,comes straight out of maga- 
zines—pin-up girls. 

There is one problem, of course. 
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“HEY, MOM, 
HE 
WANTS 
MORE 
MILK- 
BONE” 











Junior's right! Dogs like hearty Milk- Ge 
Bone dog food. For it is a skillful blend of 
nourishing whole wheat flour, high protein 
meat meal, milk, yeast and fish liver oil, D 
plus important minerals and vitamins A, 
B,, D, E, and G. | 
Start your dog ona at 
Milk-Bone diet today. 
For breakfast give him 
crunchy Milk-Bone 
Biscuit. For supper 
feed him Milk-Bone 
Tiny-Bits ... just add 
warm water, soup, 
broth or vegetables, 
and bits of meat if 
you wish. Ask your 
dealer for Milk-Bone 
dog food today. 


NATIONAL BISCUIT COMPANY 


National Biscuit Co., Dept. H-11 
444 W. 15th St., New York 11, N. ¥3 


Send me Free Sampl Milk. Bone Biscuit 





Contains Vitamins 
Bi, D, E, andG 














and Tiny-Bits. Also okiet: “How To Care 
For And Feed Your Dog.” (Please print. 
Paste coupon on postcard if you wish. ) 
Pe cniiincihsiansdianiuans 

TITER: stiltasinsisebisiehacintesnaiataelahatiaadinitiaaneesdycesia 
CO OE Gi cccraserinsinceinneaiatltiinsesnens 



































For Minor Burns, Cuts 
and Skin Injuries 

In modern first aid it is 
not enough to relieve 
pain. It is also desirable 
to fight infection ...to pro- 
mote bealing. UNGUENTINE 
does all three! 

Make UNGUENTINE* 
your first thought. It’s the 
thing to use for Home 
First Aid. Buy it zow and 
be sure you have it when 
you need it. Handy 
tubes and family-size 
jars at all druggists. 


*T.M. Reg. U.S. Pat. Off. 














Doctor’s Quick Relief 
You'll quickly for- 
get you have cal- 
louses, burning or 








on the 
bottom of your foot THE uP 
when you use Dr. 231 Ups 
Scholl’s Zino-pads. Send 
Separate Medica- mode! Ir 
tions included for 
removing callouses. Name — 
Cost but a trifle. At Address 
Drug, Shoe, Department City 
r ® fs — 
D! Scholls Zino-pads § a 
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RESTORE OLD BRUSHES. . . Use 
DIC-A-DOO Paint Brush Bath. Bring 
valuable bristles back to useful work. 
Remove every trace of old, hard paint. 
SAVE NEW BRUSHES, hard to buy. 
Keep bristles soft, clean, flexible. Buy 
5¢ package, good for several baths, 
or 10¢ box—at PAINT, 
HARDWARE, FIVE & 
TEN CENT STORES. 
The Patent Cereals Co., 
Geneva, New York — 
makers of Dic-A-Doo 
Paint Cleaners. 


DIC-A-DOO 


PAINT BRUSH 















4 BATH 

















LIKE STERLING SILVER 
QR 


Stop the waste of “orphan” sheets and envelopes Buy Eaton 
papers on a fill-in-as-needed basis -.. matching sheets and 
i together or ly Wherever fine paper ts sold 


ARE SOLD IN OPEN STOCK 
Planning to 


MODERNIZE? 





build, in 
order to have a cheerful, com- 
fortable modern home. After 
Victory, you can work wonders 
in loveliness with easy-to-apply 
Upson Panels. Washable,—non- 
dust catching surface. In our 
FREE 16-page booklet, you'll 
find ideas for re-covering ugly 
cracked plaster. Ideas for kitch- 
en, bath, playroom—every room 
in the house. Start your plans 
now. Mail the coupon below. 


UPSON PANELS 


STRONG-BILT + KUVER-KRAK 
OUBL-THIK FIBRE TILE 


THE UPSON COMPANY 
231 Upson Point, Lockport, New York 

Send me your FREE booklet —“How To Re- 
mode! Interiors for Pleasure—for Utility. 
Name 


Address 











Ci 
Beoid State 
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What if the squadrons move out 
soon after their suburban develop- 
ments are completed? One squadron 
solved this problem and it is now 
Standing Operating Procedure. 

The squadron on the move sent 
a representative to the incoming 
squadron and offered to sell the new 
houses, as they stood, for $200 each, 
making thereby a legitimate profit 
of $20. The new squadron conferred 
and then a spokesman stated: 

“What the hell do we have to 
buy them for? You can’t take them 
with you.” 

The representative of the out- 
going squadron thought for a mo- 
ment and then said: 

*“No, we can’t take them with us, 
but we can bomb the hell out of 
them. When we leave here there 
won’t be one brick on top of an- 
other.” 

The new squadron paid $200 for 
each bungalow and then moved in, 
excited as newlyweds. 





Green Celery All 
Winter 


[ Begins on page 78 ] 


green celery. Collars for plants to be 
blanched extend from the soil to the 
top growth, excluding light from the 
stalks. Hollow tiles or cardboard 
tubes may be used instead of paper, 
the width depending upon whether 
they are used for blanching or for 
restraint. In addition to holding the 
plant stems upright, this treatment 
increases heart growth. After two or 
three weeks, it’s usually time to 
move the celery into storage. 


For winter storage the place 
should be made ready beforehand. 
We used an earthen-floored cellar 
under the barn, dimly lighted by a 
half window looking westward, and 
provided with fresh air thru cracks 
in the barn floor and cellar door. It 
was far enough underground that 
the temperature did not drop below 
freezing and after’ November, it did 
not rise above 45 degrees F. There 
was also plenty of humidity, a main 
requirement for good celery storage. 

We spaded up soil in the cellar 
and made a garden bed in the floor. 
In November when weather out- 
doors was very cold the celery plants 
were lifted with earth clinging to 
their roots. They were transplanted 
to the cellar at once. 

After that the only care of the 
celery was occasional watering of 
the soil—NOT the foliage—so that 
the plants kept fresh. Once a week 
or oftener, until Washington’s birth- 
day, we feasted on this pleasing veg- 
etable. 

For the many gardeners who have 
no cellar with a dirt floor, and who 
have healthy celery plants in their 
gardens late in the fall, I'd say that 
celery can be stored equally well in 
boxes or tubs of earth set in a cold 
place. The conditions should be the 
same as I’ve described: Temper- 
ature ranging between 33 and 45 
degrees F., fresh air circulation and 
ample humidity. A large tub of 
water, placed near the plants, will 
help supply the air with moisture. 
Remember—keep the soil moist but 
not wet, and don’t sprinkle the tops. 





Furnaces too, must “Breathe” 
or hey waste precious fue/ 


Even a forced-warm-air fur- 

nace, noted for its clean, 
thrifty heat, must be able to breathe 
freely or it wastes a lot of fuel. 
Reason for this is that... 





The same air filters that make 

this heat so clean, in time be- 
come clogged with dust and pre- 
vent the warm air from circulating 
as it should. 


Long before this happens, 
dirty filters should be _ re- 
placed—changed at least once a 
year. And be sure to get Dust- 
Stops*, they're original equipment 
in most forced-warm-air furnaces. 








New Dust-Stops cost but little, 

and save plenty of fuel. They 
also keep your home cleaner, 
doubly important today. 





Look in the classified telephone directory for Dust-Stop 
dealers, or order from your local department or hardware 
store. Most sizes cost only $1.50 each. 


BUSTOr 


*T. MM. REG. U.S. PAT. OFF. 


AIR FILTERS 








Filters are inside the blower 
cabinet. Just remove the 
panel to replace. 











Owens -Corning Fiberglas Corp., 1903 Nicholas Bldg., Toledo 1, Ohio 


In Canada: Fiberglas Canada, Ltd., Oshawa, Ontario 
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Yis, this water saves half the 
drudgery! Dishes washed in ordi- 
nary hard water are left with a 
smeary soap curd that must be wiped 
off. But when they’re washed — and 
then rinsed—with Permutit-softened 
water, every bit of soap and grease 
is removed, dishes quickly dry to a 
spic-and-span sparkle — without any 
toweling at all! 

The Permutit* Home Water Con- 
ditioner gives you soft, clear water 
from every faucet. And what a dif- 
ference that makes! Rich, fluffy, 
soft-water suds bring thrilling new 
luxury to bathing, shaving, shampoo 
—make your entire home brighter, 
cleaner, more healthful. 

When we’ve finished our big war 
job — making Sea-Water Desalting 
Kits to keep our forced-down flyers 
alive—look for better-than-ever 
household models! Begin planning 
now for this low-cost luxury! 

*Trademark Reg. U.S. Pat. Off. 


the home opphance that turns 
— water into 


SOFT 
WATER 


Mail coupon today for FREE booklet 








THE PERMUTIT CO., 

Dept. BH, 380 W.42nd St.,New York 18,N.Y. 
Please send me FREE Permutit booklet 

and advise me what dealer can supply the 

equipment. 


- Name 
‘ Address, 
‘ City. 
H a 




















November Outdoor Gardening Guide 


By Harvey Bicknell 


Novemser is an important working month. 
Shrubs, evergreens, and some trees can be planted 
most satisfactorily now. Hard-to-transplant shrubs 
and trees such as magnolias, flowering almond, and 
tulip tree should not be moved now, but conditions 
are ideal for general planting. 


Timely Pruning. In planting woody material it 
pays to trim the branches back about a third while 
keeping the natural shape of the plant. The last two 
years I have allowed myself to get tender-hearted 
about this and I can see in my plantings that the 
untrimmed specimens don’t start off with as vigor- 
ous a growth as the trimmed ones. The husky new 
shoots at the end of the first season more than com- 
pensate for the temporary stubby or dwarfed ap- 
pearance of a rightly trimmed transplant. However, 
with shrubs such as forsythia, lilac, and large-flow- 
ering dogwood which bloom early before there is 
much foliage, it’s swell to let them bloom first, then 
cut them back. 


Floribanda Roses. After several hard freezes, roses 
are ripe enough to transplant. If you have a bor- 
der where you want a splash of color, use one variety 
of floribundas and you will get it. Else Poulsen is an 
excellent light pink. Betty Prior is a two-tone pink, 
the inside of the petal being light and the outside 
dark. Folkstone, Red Lafayette, and Kirsten Poulsen 
are all good reds. Plant them in masses. Aside from 
this mass color effect I like floribundas for their 
hardiness. However, it’s not wise to take the gamble 
of omitting the winter protection you usually give 
roses in your locality. Plant them at least 2 feet apart, 
and mound tops with soil. 


Feed Trees. To lighten next spring’s garden work, 
fertilize "your trees now, especially your fruit trees. 
Agricultural experiment stations report that fall 
feeding is just as effective if not more so than sum- 
mer feeding. And if applied after the frosts have def- 
initely checked growth, there is no forcing of new 
growth which might occur if the feeding were done 
during August or September. For trees the principal 
plant food needed is nitrogen. Good sources of nitro- 
gen are nitrate of soda with 16 percent nitrogen; 
ammonium sulfate with 20 percent nitrogen; cyan- 
amid, 201% percent nitrogen; and ammonium ni- 
trate which carries 32) percent of nitrogen. 

These should be applied according to the amount 
of nitrogen each contains. Five pounds of nitrate of 
soda, 4 pouade ammonium sulfate, 4 pounds cyan- 
amid and 2 lg pounds ammonium nitrate give ap- 
proximately the same amount of nitrogen. With 
ammonium sulfate as a standard, apply to a 10- 
inch apple tree 5 pounds per year. That is one-half 
pound per inch of trunk diameter measured 1 foot 
above the ground. For the same sized apple tree, use 
21% to 3 pounds of ammonium nitrate or 6 pounds 
of nitrate of soda. Start in a ring about 2 feet away 
from the trunk and scatter the fertilizer out as far as 
the branches extend. Try to get an even distribution, 
particularly under the tips of the branches. 

Where trees are growing on a lawn and you do not 
want to risk injury to the grass, drill 2-inch holes 12 
inches deep; mix the plant food with leaf mold, 
humus, or peat moss and pour it in the holes. The 
more holes you drill, the more effective the treat- 
ment. Plums and cherries are fed at the same ratio. 
For peach trees use 44 pound ammonium sulfate 
per year of age of the tree up to 5 pounds for a fully 
mature, bearing tree. 

Pear trees, except those that are old, weak, and 
very much in need of feeding, should not be fed be- 
cause of the risk of pear blight. New succulent 
growth started by feeding is an invitation to aphids 
which in turn bring in pear blight. This blight does 
not spread in old hardened wood. 
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Sweep up the leaves matted down on the grass, 
They will smother the grass if not removed 

















x 








Fill window box with soil and stick branches of 
spruce and juniper in it for winter green. Hem- 
lock will not do; it’s too limber and sheds quickly 





Sketches by Alida Marsh 


Spade up a 6- by 20- or 30-foot plot across 
the end of the garden for extra-early lettuce, 
radishes, peas, carrots, beets, and spinach. 
Mound it 6 inches high and leave it rough 


Small Fruits. Small fruits such as grapes, raspber- 
ries, and currants in full bearing are usually fed am- 
monium sulfate. This material is broadcast along 
the rows. Apply 6 pounds per 100 feet dividing it 
equally on each side of the row. 

The asparagus can be fertilized now, using 8 
pounds of a complete plant food to a 100-foot row. 
This is in addition to the regular manure mulch 
which is best put on this fall. 

After the ground freezes solid, increase the straw 
mulch on- the strawberries. [ Turn to page 9 
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Architect: jade Franklin, Pittsburgh 
Here’s good news for planners of postwar homes 


One of those “better things” we’ve all dreamed about for the post- 
war home has become a reality. It’s a windowpane that insulates— 
Thermopane—a development of Libbey-Owens-Ford. 

Thermopane is a transparent, double-glass insulating unit. It 
fits into a modified single sash, just like a single pane of regular 
glass. Thus, there is no extra glass to put up or take down. 

Before you plan the windows for your postwar home, get all 
the facts about this revolutionary new windowpane. Write to 
Libbey-Owens‘Ford Glass Company, 2114 Nicholas Building, 
Toledo 3, Ohio. 
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4 important - 
features of Thermopane 


INSULATING AIR SPACE. The layer of air inside the Thermo- 
pane units is hermetically-sealed at the factory. When de- 
sired, Thermopane also is made with three or more panes of glass. 


BONDERMETIC SEAL. This patented, metal-to-glass seal 
bonds the two panes of glass into one unit to prevent dirt 
and moisture from entering the air space. 


CLEAR VISION. The dry air is sealed in with the patented 
bond to prevent frost or condensation from forming on the 
inner surfaces of the panes of glass. 


ONLY TWO SURFACES TO CLEAN. The glass surfaces in- 
side each unit are specially cleaned at the factory ... and 
stay clean! 





























WHEREVER VISION IS IMPORTANT 


Polished Plate GLASS 





USE L-O-F 


E- 














LIBBEY* OWENS °- FORD 
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More food value than spinach— 

better flavor—easier to grow— 

produces more, and all summer— 
stands hot weather 


“Cut-and-Come-Again”4 
All Summer 


ERE’S the most-talked-about a of the year— 
be sure to grow it in your omnes 


produces more meals per plant an 


“‘greens’’! Very easy to grow. 
Tampala (Taim-pdl-a) 


as more food value 
than spinach—twice as much protein, more minerals, 

more vitamin A. Does not ‘‘set teeth on edge’’ ass inach 
often does. A delicious change, so different from all other 


Burpee’s 2 ft. tall. The stems, too, are ten- 
has smooth, tender, rich green derand delicious. Remove leaves 







Plants 14 ft. wide 


arden! Bears longer, 





leaves, cooks in 5 minutes, does and serve like asparagus. 


not boil awa 
ing flavor. 

A fast grower, re ready to begin 
cutting six weeks after planting. 
New shoots and leaves Beep com- 
ing; the plants grow 1} ft. wide,, 


ye holds its appetiz- 








Twovegetables in one! Entire- 
like it! ly new and different—a Burpee 
Senewety, To 

write for free seeds today. 


Special Gift Offer, 

Good for 30 Days 
Send name and address, enclose stamp 
for postage, and we’ll mail you @ 15c-Pkt. 


yesstabies to make ou of Burpee’s Tampala Seeds FREE. 
moet food; flowerstomake | WW, Atlee BurpeeCo. 
ttcoloctal; Leading Amer. Burpee Philadelphia 32, Pa. 
ican , 
(or) 320 Burpee Clinton, lowa 
ATLEE BURPEE Burpee Bidg., 
_fttadetche 32, Pa. or Clinton, lowa 


rpee’s Tampala Seeds, 15c-Pkt. free. 
Grow ia (No. “BT8) 5). Enclosed is stamp for postage. 


it yourself, 
























Your house plants will stay 
more lustrous and beautiful 
if you feed them with Vigoro Tab- 
lets, the complete plant food that 
supplies all the elements necessary 
for finest growth. 


VIGORO TABLETS 


Pte} A Product of Swift & Company 
Makers of Vigoro, 
fomous plant foed 


Economical and easy to 
use. Costs only 10¢ 




















When tree roots, grease, 














ooter service man. 
but actual) 
— from Louse to main sewer with the 
masing electric Roto-Rooter machine. 
cable go around cornere and bends 
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ROTO- ROOTER CORP. 


s Moines Il, lowa 








LON CK A Ue Woks 


TORO MANUFACTURING CORP’N, MINNEAPOLIS, MINN. 








PRUNE FASTER 


SAVE LABOR WITH 







Easiest Cutting! {§uaep(@c” 


Powerful “Vv” P R U N E R Ss 


blede anvil ac- 
tion makes dean, 
quick-heeling 
cuts with little 
attort. 

8” size, $2.23; 6”, $1.39. 
” at your docler’s. 


SEYMOUR SMITH & SON, Inc. 
@ Main $t., Oakville, Conn. 








Do YOU Own A 





Scratching Dog? 





@ Does your dog constantly scratch, dig, rub and 
he hheuetl—atien until his skin is raw and sore? 
He may be perfectly clean and flea free, but suffer- 
ing from an intense itching irritation that has cen- 
tered in the nerve endings of his skin. He is in 
torment and can’t help scratching—unless you try 
to help him. Try giving him Rex Hunters Dog Pow- 
ders, once each week, and note the quick improve- 
ment. One owner writes: “If my dog could talk I 
know he would say thanks for en Hunters Dog 
Powders. He was raw and sore from scratching and 
just lay around. Now he plays and is full of pep.’ 
Ask for Rex Hunters Dog Powders at any good 
drug store, pet or sport shop. Only 2§c. Economy 
size box only $1. If dealer can’t supply send 25c or 
$1 to J. Hilgers & Co., Dept. 670, Binghamton, N.Y. 
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scale, or other 
our sewer or drain, get in touch 


Razor Kleen every inch of the 


Whirling, rasor-sharp blades on a flexible 


—_ remove even the most solid obstruc- 
« oe ) eenuise Roto- Rooter 


usb 
FREE! = a and "Drain Handbook showe 

how you can avoid expense of digging 
as and d seplecieg clogged sewers and draina 
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November Outdoor 


Gardening Guide 
[ Begins on page 88 | 


Te Stere Celery. If you protected 
your celery thru the early frosts, you 
can carry it thru outdoors. Put 2 
boards on edge one on each side 
of the row and a strip of roofing 
paper over the top. Cover this with 
straw and then soil, making a bank 
all along the row. It will give further 
insulation if straw is packed on each 
side of the plants inside the boards. 
Be sure the ends of your trench are 
well plugged. This procedure will 
keep the plants well blanched but 
they will grow a little and stay in 
excellent condition until used. 


Last Minute Chores.!f you haven’t 
cleaned up the gladiolus corms yet, 
now is a good time. Break off the old 
dried up corm, clean off the dirt and 
part of the brown husks but not all. 
Put about a level tablespoonful of 
napthalene flakes per 100 bulbs. 
Don’t overdo the napthalene, or 
leave it on more than a month. If 
you put the flakes between paper it 
is easier to take them out later. And 
the fumes will get out but there’ll be 
no contact between corm and flakes. 

Do not, however, make a fall ap- 
plication of dormant oil sprays on 
fruit or ornamentals; there’s too 
much danger of injury. Especially 
is this true on thin, smooth-barked 
trees such as apples. Trees that are 
never injured by dormant oil spray 
in the spring may be badly dam- 
aged by the same application in the 
fall. Late fall or early winter prun- 
ing is not advisable either. There is 
often winter killing or drying back 
around the cuts. 

Don’t neglect to drain the rain 
barrel, the garden hose and the 
sprayers. Bring into the basement 
any liquid sprays that might freeze. 
When you spray dry lime sulfur 
around the roses before hilling them 
up, try to do it on a day when the 
temperature is well above freezing 
or the solution will freeze in the 
sprayer and spray hose. Take large 
sprayers apart, remove and clean 
the check valves and balls. The 
present-day sprayers are made with- 
out stainless steel pistons and check 
balls, and the ones used corrode 
very easily. 


Save Leaves. You can get rid of a 
lot of your fallen leaves advanta- 
geously by spading them into the 
vegetable and cutting garden. This 
fall they can be scattered over the 
area and spaded in, but the easiest 
way is to dig a trench a spade’s 
depth deep across the garden. Put in 
3 or 4 inches of leaves then fill up 
this trench while digging the ones 
next to it. Apply 40 pounds per 1000 
square feet of complete plant food on 
the ground first. This will aid in the 
leaf decay and the plant food will 
stay there for plant use next sum- 
mer. For leaves that you can’t get 
into the garden build a framework, 
pile them in and save them for 
mulching the tomatoes next year. 
Five pounds of plant food to each 
cubic yard of tightly packed leaves 
will improve the condition of the 
material and make better plant food 
and better mulch for next spring 
than either would alone. 
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Dutch Oven 


GAS RANGES 
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CLEANS THOROUGHLY 


Removes Stains, Tarnishes 


WRIGHT'S is a perfect, 
completely trustworthy 
cleansing agent. Quickly 
removes spots, stains, tar- 
nish from choice silver. 
Keeps silverware immacu- 
late. Send 3¢ stamp for 
sample. Address: Dept 
G-21, J. A. Wright & Co., 
Keene, N. H. 


WRIGHT'S Svver (Ream 


America’s largest selling silver cleaner 


FALSE TEETH 


KLUTCH holds them tighter 


KLUTCH forms a comfort cushion; holds dental 
plates so much firmer and snugger that one can 
eat and talk with greater comfort and security: !0 
many cases almost as well as with natural teeth. 
Klutch lessens the constant fear of a dropping, rock- 
ing, chafing plate. 25c and 50c at druggists f 
your druggist hasn't it, don’t waste money on 
substitutes, but send us 10c and we wil) mai! you 
&@ generous trial box. © 1. P. INC 


KLUTCH CO., Box 3129-K, ELMIRA, WN. Y. 











ree with Burpee See 
WS Catalog--send stamp for post 
. ~ W. ATLEE BURPEE Co. 
319 Burpee Building, Philadeiphia 32, Ps 
Z (or) 319 Burpee Building, Clinton, lows 











PEACH TREES 2 


APPLE 


pa. plums, cherries, nuts, berries, mg? —_ Mose 
vergreens, shrubs, shade trees low as 2' ‘a 


TENN. NURSERY CO., Box 3, CLEVELAND, TENN. 














ye = — ~ 2 ie \ ey 


| a ma thse —-—' pb 


Nn 


> 


zv 


QP 


° 





BETT 


















For Post-War 
Builders | 


CONTAINS twelve up-to-the- 
minute homes with floor plans, 
together with valuable sugges- 
tions for using Certigrade Red 
Cedar Shingles on roofs and 
double-coursed sidewalls to 
give longevity, charm and insu- 
lation AT SURPRISINGLY 
LOW COST. For your copy 
write— 


RED CEDAR SHINGLE BUREAU 


5508 Henry Building, Seattle 1, U. S. A. 
or Vancouver, B. C., Canada 























© Your dog can eat his fill and still 
be starved —vitamin starved. He 
needs vitamins just as humans do, 
especially when his diet is restricted. 

Sergeant’s Vitamin Capsules (Vita- 
pets) help keep your dog in tip-top 
shape! Fed daily, they help protect 
against Rickets, Black Tongue, and 











8 dental itching caused by improper feeding. 
ie Vitapets contain the important vita- 
I teeth. mins A, D, Thiamin (B:), Ribo- 
ag, rock flavin (G) and Niacin. 
ney on Supplement your dog’s daily diet 
same by getting Vitapets at drug or pet 
' Y store. Get Sergeant’s Dog Book also, 
, Bh at stores or with this coupon. 
SANT SERGEANTS bere 
Richmond 20, Va. | 
o> cesta tees Nee: E 
ustra rgeant’ : 
S¢Pkt | Print eee § 
a. = | 
1 aaa 
postage. ress — — 
co. I 
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Three Hours a Week 
[ Begins on page 22 


we put emphasis on flowers and 
slow-growing shrubbery, rather than 
on heavy foliage—it gives a lighter, 
more pleasing effect in a small gar- 
den, we think, and makes for less 
upkeep.” 

“How about those tuberous be- 
gonias and fuchsias there under the 
big acacia tree? Don’t they require a 
lot of attention?” you ask. 


ce 

No» they say. ““‘We knew before 
we started that it would be difficult 
to grow anything under that acacia, 
and so we had the brickwork laid up 
almost to the trunk. There in the 
shade is an ideal place for pots of 
shade-loving plants. In general we 
find that redwood boxes are best for 
fuchsias and that shallow pots work 
best for tuberous begonias. We fill 
pots and boxes with rich leafmold 
brought down from Calistoga, and 
every pot has its saucer so that wa- 
tering can be done from below. Each 
begonia gets a spoonful of plant food 
every month and the fuchsias the 
same.” 

Because the garden always looks 
so trim and well-kept—and because 
the owners seem always to be sitting 
there in those garden chairs enjoy- 
ing the garden—you can’t help pin- 
ning the girls down as to their work 
program. 


“ce 

Ws SPEND little time planting 
seeds,” Ruth explains, ‘“‘instead we 
buy our plants at a reliable nursery. 
We bought a flat of candytuft seed- 
lings. last spring which gave us 
enough for both front and back bor- 
ders. We usually arrange to have the 
flats of seedlings delivered on a 
Friday night to have the week end 
for setting them out. 

“We'd like to grow more things 
from seeds but in a small garden it 
seems simpler to set out the plants. 

‘During the active garden months, 
we keep to something of a day-to- 
day schedule. Once a week the lawn 
must have a mowing, but that takes 
only a few minutes. 

“We do the watering in shifts; 
one day the front border gets a good 
soaking, next day the back borders, 
and the next day the area between 
the two terraces and the spaces along 
the side yards. 

“Once a week we go over all 
plants with an all-round garden 
spray—a big one that covers the 
territory quickly. Once a month we 
go around with the plant food, dos- 
ing all plants that seem to be ready 
for it. 


ee 

Weepinc is no great problem 
because we keep a mulch of peatmoss 
around most things, especially those 
that lean to a slightly acid soil. We 
usually reserve a little time every 
Saturday or Sunday for ‘puttering 
around,’ tying up vines, cutting 
flowers for the house, hosing walks 
and terraces, and such outdoor 
housekeeping.” 

Actually what it simmers down to 
is this: Two teachers wanted a gar- 
den that would pretty much run it- 
self. They defined their problem, 
analyzed it, and then set about solv- 
ing it in the simplest, most direct 
way possible. 














FUEL SHORTAGE SURE THIS WINTER! 





Call or write today, before heavy fall sched- 
ules and shortages mean disappointment 
to many home owners! Only Chamberlin 
offers complete, expert, factory-to-you serv- 
ice on ALL FOUR major fuel savers: rock 
wool insulation for attic and walls; storm 
sash, weather strips and calking. 

Arrange now with your Chamberlin man 
for a FREE estimate! He will provide ex- 
pert, impartial inspection and report on 
the best, most economical way to “winter- 
ize” your home, to save fuel and make your 
home even more comfortable on coldest 
winter days! 

Remember, too, an installation by Cham- 
berlin factory-trained experts means per- 
manent satisfaction, up to 40% fuel savings, 
and the convenience of three years to pay! 
Call the Chamberlin man TODAY! 


HAMBERLIN 


America’s Oldest and Largest Fuel-Saving 
Home-Comfort Specialist 





C 





WEATHER STRIPS ¢ ROCK WOOL INSULATION « STORM SASH « CALKING 





Chamberlin Metal Weather Strip Co., Inc. 
1333 LaBrosse, Detroit 26, Mich, 


Have an Estimator call [1] Send free Home 3 
Comfort Booklet(] I am a Home Owner [] 
Architect [] Building Owner [) ; 


Name 


Address 
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SAVE FUEL TO SAVE MONEY TO BUY WAR BONDS 
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Hustling, bustling crowds are outward signs of a 
busy people. But we think the real busy spot in the 
homeisthe kitchen. ¢ The new American Kitchens are 
bright, cheerful, convenient, adequately equipped 
with cabinet-sink and cabinet space, providing three 
convenient work centers for (1) Preparation, dish- 
washing, cleaning; (2) cooking and serving; (3) ample 
storage, gleaming white all-steel equipment, smartly 
styled, ruggedly durable, magically convenient. 
¢ Obtainable in separate units or as a complete 
ensemble. When? Just as soon as American 
Central's total war duties are brought to a victori- 
ous conclusion. Meantime — remember American. 





HETCHERNS 


AMERICAN CENTRAL MANUFACTURING CORPORATION * CONNERSVILLE, INDIANA 
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Hot Tips for 


Cold Cuts 
[Continued from page 57] 


Luncheon Loaf 


Broil \4-inch thick slices, 3 
minutes to a side. Good brushed 
with barbecue sauce, mustard, 
or catsup. Sometimes top slices 
with fluffy mashed potatoes 
(Irish or sweet). Sprinkle with 
paprika; broiler-brown. 


Atop casseroles, either potato or 
corn, with meat slices and be 
sure to cube some to bake in the 
casserole. 


Make roll-ups filled with stuffing. 
Toothpick-anchor. Bake in 
moderate oven (350°) 30 min- 
utes. Serve with vegetable 
cream sauce with a dash of 
Worcestershire. 








Young Mothers’ 


Exchange 
[ Begins on page 74] 


ship, I know. And don’t forget I like 
to get letters from all you young 
mothers, whether you’re war brides 
and service mothers or not! 


wala ao. 


Medieal File 


To save my busy doctor’s time, 
and to help me carry out his direc- 
tions, I have a loose-leaf notebook 
in which I fasten printed diet lists 
and other instructions he gives me 
for Baby. I include also the ques- 
tions I have thought of between 
visits, and the doctor’s answers. I 
include a record of shots received, 
treatments, and suggested time of 
Baby’s next visit. When there is a 
recurrence of a simple ailment, I 
look up what the doctor advised last 
time and often can spare him unnec- 
essary visits and telephone calls.— 
Mrs. Lester E. Bush. Altanta, Georgia. 


**Serghum Oil”’ 


Occasionally the doctor prescribes 
a dose of castor oil for my young son. 
I coat the spoon first with sorghum or 
sirup and then add the oil. He takes 
it readily, calls it “sorghum oil” and 
even begs for more. The sorghum 
makes the oil slide off more readily. 
—Mrs. Dick Sayers, Independence, 


Kansas. 
Homemade Vaporizers 


For my baby’s cough, the doctor 
suggested a vaporizer, but there was 
none to be had. I used the electric 
plate of my coffee percolator, plac- 
ing on it a flat-bottomed pan con- 
taining water and 1 or 2 teaspoons 
of tincture of benzoin. Care should 
be taken that the steamer isn’t close 
enough to the bed for Baby to reach. 
Also, the steam should waft toward 
the patient, rather than go in a 
direct stream which might cause dis- 






COTTON FILLING 
IS THE HEART OF 






cA es 
Fill Your Quilts with 
LOCKPORT COTTON 


Get clean, sanitary, Lockport 
Quilting Cotton at your local 
dry goods or dept. stores. Sizes 
for big beds or baby cribs; 
glazed or plain; your choice of 
.several grades and weights. 
Lockport Batting unrolls with- 
out clinging; does not tear when 
handled; needles freely; makes 
heirloom quilts lovelier, softer, 
easier to finish. 


Send 10c for Lockport’s New Anne 
Orr Quilt Book. Address Box J-1. 














LOCKPORT COTTON BATTING CO. 
LOCKPORT, N. Y 





FURLOUGH GIFT FOR MOM 


“A SINGING PET. SHE'LL LOVE” 


A perky, singing canary will make a 
“big hit” with Mom. So lively and 
cheerful, a little, golden songster is 
the perfect gift that ; 
keeps on giving... 

keeps Mom's spirits 

high while you're away. 

Buy her a canary, soon! 





THE LARGEST SELLING ff 
BIRD SEED IN U.S. Dy 








‘THERE are miles of clean sweeping 

in your Wagner. Have’ it renewed 
at the factory. We authorize no 
traveling repairmen. Ask your deal 
er about our factory repair 


E.R. Wagner Mfg. Co., Dept. B, Milwaukee 9, Wis 


service. 


cauet 08 4 Mitung o 


= "G uaranteed by ™ 
Good Housekeeping 
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Better, Easier “PICK-UP” 
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Quickly Relieves Distress of 


Mis 


You will like the way a few drops of 
Va-tro-nol up each nostril promptly, 
effectively relieves distress of head colds. 
It soothes irritation, reduces swelling, 
helps clear cold-clogged nose and makes 
breathing easier. (NOTE: Also helps 
prevent many colds from developing if 


used in time!) 
VICKS Try it! Follow di- 
rections in folder. 
VA-TRO-NOL 








UTILITY TAPE 


BETWEEN YOU We 
and the COLD) 


New pliable plas- 
tic stops heat 
leaks—saves fuel. 
Weatherstrips [FF 
windows, doors, fF 
baseboards, case- 
ments. Keeps out 
dust and dirt. E 
Plugs cracks =< 
around drainboards, bathtubs. 

Use inside or outside. Can be 
painted. 

EASY TO APPLY 


Unrolls like ribbon. Just press into place 

and it stays put. Does not crack, chip or 

shrink. A roll covers about 80 feet, enough 
ws. 


At your Dealer’s . ... . $1.25 
Higher West of Rockies and Canada 





Circular Free 


J. W. MORTELL CO. 
528 Burch St. = Kankakee, Ill. 





comfort and even a burn. I never 
leave her at these times, saving my 
darning, reading, etc. for her “va- 
porizing.”—Mrs. Edith A. Clark, 
Oakland, California. 


Bottle Warmer Works, Teo 


Baby’s electric bottle warmer 
makes a wonderful vaporizer when 
Baby has a cold. It boils for two or 
three hours, and shuts off automati- 
cally.—Mrs. Travis Hardaway, Rich- 
mond Hill, Kentucky. 


Warmth for Baby 


My baby’s nursery is a bit cool, so 
I keep extra quilted pads on the 
radiator. I place one of these in the 
crib, and the baby on it. The lovely 
warmth under her sends her off to 
sleep in no time.—Mrs. George M. 
Hain, Elizabethtown, Pennslyvania. 


Kitehen Convenience 


Because our fuel is short, I’ve 
been bathing and dressing the ba- 
bies in the kitchen. Near the radia- 
tor my husband has built a shelf 
which is big enough for a dressing 
table. Above this is a glass shelf for 
powder, soap, etc. Near by is a white 
utility cabinet in which Baby’s clean 
clothes are kept.—Mrs. Albert P. 
Leber, Shepherdstown, Pennsylvania. 


Baby Oil for Outdoors 


My 18-months-old daughter loves 
the outdoors, but the winter winds 
chap her lips and cheeks badly. Now 
I oil her entire face with baby oil 
before taking her outdoors, and even 
carry a small bottle of oil in my 
purse for reapplications.— Mrs. Wil- 
liam H. Cooper, Columbus, Ohio. 


Milk Tip 


After your child begins to drink 
fresh instead of evaporated milk, 
continue to give him a glass of the 
evaporated every few days so that he 
won’t lose his taste for it. This is a 
great help when traveling, or visiting 
in a community where pasteurized 
milk isn’t available-—Mrs. Donald 
E. Warner, Fairfax, California. 





Pass on your good ideas to other 
young mothers thru the Young Moth- 
ers’ Exchange. Two dollars will be 
paid for each one used. None can be 
acknowledged or returned. Address 
Better Homes & Gardens, Meredith 
Bldg., Des Moines 3, Iowa. 
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always easy to open 


..even over the buffet 


Fenestra Steel Casement Windows open at a finger’s 


touch and close to a weathertight fit without binding— 


rain or shine, summer or winter. That would be reason 


enough to choose them, instead of old-fashioned 


windows, for your postwar home. But remember their 


many other advantages at surprisingly low cost: 


CHARMING APPEARANCE. 
Add beauty inside and out. 
MORE DAYLIGHT. Larger glass 
areas. 

BETTER VENTILATION. Venti- 
lators reach out to catch breezes. 
EASY OPENING. Never warp, 
stick or bind. 


SAFE CLEANING. Both sides 
cleaned from within. 


BETTER SCREENS. Low-cost 
screens attached in a jiffy, safely, 
on the inside. 


NEW LOW-COST STORM SASH. 
Save heating dollars. Reduce 
condensation. Insure winter 
comfort. 


ECONOMY . Low in first cost 
and in maintenance. 


Free BOOK ON WINDOW PLANNING 


Windows contribute so much tothe cheer and comfort of your home. To 
help you plan them better, we have prepared a new book on windows. 


It’s packed with helpful information. Mail the coupon for your copy. 


BETTER HOMES 
& GARDENS 


GUARANTEES 


money back or satis- 


Detroit Steel Products Company, Dept. BH-11 
2274 East Grand Blvd., Detroit 11, Michigan 


Please send me your helpful book, “‘How to Plan Better Windows for Your 
factory adjustment New Home.” 


if you buy any article aici 





of merchandise that 
is not as advertised 








therein. 
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It's NEWS to Me! 


REG. U. 6. PAT. OFF. 


By Anna Joyce Olson 


Weed sealer for all new wood. 
Brush, spray, or wipe this synthetic- 
resin, water-repellent sealer as the 
primer coat on your new storm door 
that has had no previous finish; or 
wherever you wish to control grain- 
raising and checking of new wood or 
plywood. On knotty pine paneling 
or unfinished furniture it can be a 
one-coat natural finish, either clear 
or tinted with oil-soluble stain. It’s a 
foundation for enamel on painted 
furniture or woodwork. Dries with a 
transparent film that can be painted 
over in about 6 hours. It’s called 
Wood-Prime. A quart, to do about 
200 sq. ft., is around $1.60 at paint 
stores. The Wilbur & Williams Paint 
Corp., Boston 16, Mass. 


“Pillow case shoulder pads”’ 
have removable filler, easy to slip 
out so that you can wash or clean a 
dress without spoiling the shoulder 
fit. You can replace the little pillows 
with nary a lump nor sag! Pads 
come in beige, navy, white, and 
black. They’re called Pillow Case, 
cost 39c a pair in stores only. Salem 
Novelty Co., 150 W. 22d St., New 
York 11. 


Lubricant for metal. Wherever 
drawers, shelves, or windows slide 
in metal strips, you may need this 
lubricating stick of graphite. Use it 
too, on bicycle chains and the gar- 
den hedge shears. A.boon if sliding 
parts of kitchen range stick, because 
graphite is heat resisting. Tho unique 
for metal, this lubricant works 
equally well on wood parts that stick 
or squeak. It’s called Slipstik, about 
15c in stores. Joseph Dixon Crucible 
Co., Jersey City 3, N. J. 


Bird prints are reproduced on 
antique paper, 9” x 1214”, from 
original paintings by John James 
Audubon. You’re made acquainted 
with each bird in script below the 
print. Better Homes & Gardens’ Art 
Director Wallace Hainline suggests 
papering one wall of a room with 
these for a white over-all effect 
uniquely patterned. Gift ideas: Use 
them framed in pairs or groups. 
Mount them on trays or wastebas- 
kets. The set of 50, $2.95 postpaid. 
Creste-Andover Co., Dept. 11, 415 
Lexington Ave., New York 17. 


Button glamour. Perk up a dress, 
sweater, or suit with this costume 
jewelry, 144” turtles to pin on and 
off as buttons. They’re dusty-rose 
ceramic, turquoise-green dotted; 
No. 1940, $1.50 for 3, in stores or 
plus 4c postage. Elzac, 443 So. Los 
Angeles St., Los Angeles. 


Mere: Maple-leaf buttons, 134” 
are about 35c each; unbreakable 
ceramic button with raised bud vase, 
60c; lucite 2” cocked-hat button, 
about 85c. These come in various 
colors and other sizes, are La Mode 
Buttons, in stores only. B. Blumen- 
thal & Co., Inc., 1372 Broadway, 
New York 18. 


Helpful booklets. ‘Electrical Safety 
in War Time’’ tells exactly how tokeep 
electric cords, iron, even the range 
safe and serving. Tells what size fuses 
to buy for a purpose and shows how 
to change a fuse. Yours for 2c from 
Internat’l. Ass’n. of Electrical In- 
spectors, 612 N. Michigan Ave., 
Chicago 11. 


“Practical Recipes Using Canned Foods” 
(as an ingredient with others) has 25 
recipes plus variations. Meal plans 
are given in 3 groups, “Quick and 
Easy,” “‘Advance Preparation,” and 
“‘Hidden Leftovers.” It’s free from 
Home Ec. Div., Nat'l. Canners 
Ass’n., 1739 H. St. N. W., Wash- 
ington 6, D. C. 


“Soup Cookery’’ will rate your praise 
of its recipes for famous soups, for 
main dishes from canned soups, and 
for “Miracles from Tired Bones.” 
Its 190 ideas include secrets for 
cream soups, flavorings you’ve won- 
dered about, garnishes and accom- 
paniments. Send 10c to Sunnyvale 
Packing Co., Sunnyvale, Cal. 


“Singer Make-Over Guide” (15c) is 
one of 3 handbooks for home sewing. 
Not shown here are ““Home Decora- 
tion Guide” and ‘“Dressmaking 
Guide,” each 25c. All 3 booklets, 
to inspire a thrifty overhaul of house 
and wardrobe, 59c at your local 
Singer Sewing Center. 


Belt rack keeps 8 belts handy, 
tidy, on a 434” wood wheel, revolves 
?em to your finger tips. It’s $1.25 
postpaid. American Kleeton Corp., 
P. O. Box 8, Kew Gardens 15, N. Y. 


Seap bank is a cellulose sponge 
slotted and with lining to hold left- 
over scraps of soap. Suds squeeze 
thru—thrift magic in kitchen, also 
bathroom. These are about 64%” x- 
4” x 34"; 50c in dept. and hardware 
stores or postpaid. Minute Mop Co., 
17 East 23d St.,Chicago 16. 


Window cernices will give a dec- 
orator’s accent at budget cost, and 
are easy to install! They’re sturdy 
Masonite, washable, _ oil-painted, 
come as flat strips 48” x 5’. Pat- 
ented metal end frames and a 4" 
rule printed across the back make 
them no trick to fit, cut, and assem- 
ble, then hang over 2 screws. In 18 
colors, 12 designs planned for various 
rooms; $1.95 in dept. stores. Fara- 
day Electric Corp., Adrian, Mich. 


Yule decorations. Glazed green 
pleated paper on an 11” wood base 
makes a mantel fan 15” high. Twist 
the simulated poinsettia sprays to 
your liking. It’s No. 5574, $3.50. This 
spray of artificial greenery and real 
pine cones will cheer a window. The 
14” length is No. 5012, 50c. Heavy 
white script letters on a red streamer 
at the door, mantel, or table will wish 
all a “Merry Christmas!” Streamer 
is Ne. 5572, 31”, $1.50 in stores. 
Emkay;,Candles, Syracuse 1, N. Y. 
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bet better cake 
...CUL MIX 


ime over half! 


hur new method, with GOLD MEDAL ‘Kitchen-tested” FLOUR. 


gives superior cakes...and pou use only 1 bowl! 
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Here’s All You Do: 
SIFT the dry ingredients together into a bowl. Measure accurately. 
ADD the shortening and liquid into the dry ingredients. 


BEA with spoon, or mix with electric mixer, for 2 minutes, scraping sides 
and bottom of bow! frequently. 


ADD ¢88s (unbeaten). Continue beating for 2 more minutes. Pour into pre- 


pared pans (see the recipe below). 
Bett Crocker 


Gold Medal “Kitchen-tested” En- of the time and trouble that saves. 


need to cream shortening 
sugar together when you 
our new method! Save time 
trouble, get better cakes! 
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Harning! 


are not all alike. The 
wamere at right has been spe- 
Y fitted to Gold Medal 
ichen-rested” Flour. Don’t 
‘nother flour with it. And 
‘try to adapt this new 
tod to an old-method rec- 

‘» Buc Gold Medal works 
ame with your old reci- 
thas not been changed. 
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Eggs are not beaten separately. 
You mix them with the other 
ingredients. Cakes are actually 
fluffier, lighter, finer-textured! 
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riched Flour has always been famous 
for cakes, as well as bread and pies, 
biscuits and cookies. 

But, you'll get cakes with this new 
method that even excel the Gold 
Medal cakes you made before. Cakes 
that are lighter. Finer-textured. 
With a delicious moist eating quality. 

And the mixing takes only 4 min- 
utes! You use only one bowl. Think 


Thousands of tests, by our Gen- 
eral Mills’ staff and outside home- 
makers, justify our belief that the 
new Betty Crocker method will thrill 
you. Just try this easier, simpler, 
more exact way to get better cakes. 
But read the “Warning” below... 
and use Gold Medal "Kitchen-tested”’ 
Flour—as specified in the recipe. 

GENERAL MILLS, Inc, 


COCOA VELVET CAKE 


made by the new Betty Crocker method 


IMPORTANT: Use only Gold Medal ''Kitchen-tested’’ Flour with this recipe. 


Have ingredients at room tempera- 
ture. Shortening should be soft, not 
melted. Pre-heat oven to 350° (oven 
temperature important in any cake 
baking). Grease and flour two 8-in. 
round layer cake pans or one 81,-in. 
square pan. SiftGold Medal Flour before 
measuring. Measure ingredients (level 
measurement) before starting. Then... 


Sift 
together 
into powder 
bowl... Ya tsp. soda 1 tsp. salt 

1Y2 cups sugar 6 tbsp. cocoa 


"'Kitchen-tested” Enriched Flour 


1% cups sifted GOLD MEDAL 
*1Y% or 12 or 1% tsp. baking 


2s cup high grade vegetable 
shortening 
1 cup buttermilk (or sour milk) 
Add... < he ‘ _ 
(To sour] cup sweet milk: add 1 


tbsp. vinegar or lemon juice. Let 


standin warm place anhourorso.) 


Beat vigorously with spoon (up and 
over motion) or mix with electric 
mixer on slow to medium speed for 2 


minutes by clock. Scrape bowl /re- 
quently. (If beating by hand, you can 
rest a moment... but count only ac- 
tual beating time.) 
Yo to % cup eggs (2 large), 
\ unbeaten 
‘) V4 tsp. red vegetable coloring, 
if desired 


Continue beating 2 more minutes, 
scraping bowl frequently. Pour into 
prepared pans. Bake layers 30 to 35 
minutes (or bake square 45 to 50 
min.) in a moderate oven (350°). Use 
a fluffy white or creamy chocolate icing. 
14% tsp. for double-action (Clabber Girl, Calumet, 


Davis, KC, etc.); 1% tsp. for phosphate (Rumford, 
Dr. Price's, etc.); 1% tsp. for tartrate type. 


See folders in ensuing sacks of Gold 
Medal Flour for other new-method reci- 
pes, and adjustments needed for high 
altitude baking or self-rising flour. 
“Kitchen-tested” and “Betty Crocker” are reg. 


trade marks of General Mills, Minneapolis, Minn. 
Copyright 1944, General Mills, Inc, 





The spirit of good will rules the Christ- 
mas season. It’s a time to get together 
with friends and family...a time when 
all we mean by home in its graciousness 
and friendliness is at its peak. In such 
an atmosphere Coca-Cola belongs, ice- 


cold and sparkling with life. There’s a 


whole story of hospitality in the three 
words Have a “Coke”,—three words 
that express a friendly spirit the whole 


year ‘round. Yes, Coca-Cola and the 


pause that refreshes are everyday symbols 


of a way of living that takes friend- 


liness for granted. 
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-the global 
high-sign 


“Coke” = Coca-Cola 
It’s natural for popular names 
to acquire friendly abbrevia- 
tions. That’s why you hear 


Coca-Cola called “Coke”. 


COPYRIGHT 1944, THE COCA-COLA COMPANY 








